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AMERICAN CANS 


Favorable 


Seasonable Suggestion: 


weather may force an unusual yield 
of tomatoes and it might prove ad- st 
viseable to back up your stock of aS 
number 3s with number 10s and @ 
five gallon 


PULP CANS 


American Can Company 
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THE Canning TRADE 


Why Do You Hesitate About 


| ‘T id ~ Buying A Blakeslee Simplicity 
Can Righting Machine 


COLBERT’S 
Capping Steel Clamp 


that will stop your cap- 


ping troubles. 
TRY THEM AND BE CONVINCED 


Guaranteed to give 
satisfaction or money 


back. 
.$15.00 PER DOZEN 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 


COLBERT CANNING MACHY, CO, | Baltimore District 


No. 502 Phoenix Bidg., Balto., Md. Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can So. 


Oliver J. Johnson, President A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


BROWN, BOGGS CO., Lrop.,. Hamitton, Ont., Sole Agents for Canada:. 
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THE Canning TRADE 


Few Using The Burt 


Regardless of how you are applying your labels now, there are many reasons why it 
will be to your advantage to use the method embodied in 


The BURT LABELING MACHINE 


Pulled hard, yet part 
of held with 
cement, remains firm. 


Only paste used 
is at lap. 


Curl given lap of label. 


First—By applying the label with an in- 
stantly drying water-proof cement, you are 
insured against loose, bulgy labels and the 
trouble experienced with stained labels. 
Second-Using only a slight amount of 
paste to seai the lap, you are further in- 
sured against rust troubles and the work 
is cleaner, neater and more uniform. Also, 
cans can be cased as they come from the 
machine without risk, on account of the 
small amount of paste used. 

Third—As the machine curls the labels at 
the lap so as to conform to the shape of 
the can the seal that is made is an abso- 
lutely permanent one. 

Aside from these features, there are 


Other Reasons Why 


Compared with hand labeling, the Burt 
Labeler is faster, cheaper, requires less 
help and takes up less floor space and the 
work is far more uniform and cleaner. 
Compared with other mechanical methods, 
the Burt Machine has greater capacity, is 
operated with Jess effort, is more depend- 
able, simpler and more compact in con- 
struction than any other machine on the 
market. 

No matter how you are labeling now, the 
Burt machine will prove a profit—a con- 
venience—and a time and money saver in 
your plant. We will prove it to your satis- 
faction if you will write us stating size of 
cans used. Do it today. 


BURT MACHINERY COMPANY 


Oliver Street at Barclay 
BALTIMORE, MD. 


IMMUNITY 
FROM 
STAINED 
272 RUSTED 
LABELS 


NEATER 
AND 
MORE 


UNIFORM 
WORK 


LABEL 
ALWAYS! 
STAYS 

IN PLACE 


Makers of the Burt Lacquering, Wrapping and the Interchangeable Wrapping 
and Labeling Machines. 
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BALTIMORE, MONDAY, SEPTEMBER 22, 1913. 


POLP CANS 


Five Gallon Rectangular 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The pack of the staple articles‘of canned foods, peas, 
corn and tomatoes, was practically completed this week, 
which is equivalent to saying that the packing season of 
1913 ends today, to all intents and purposes. There will, 
of course, be some packing on a small sca‘e going on until 
the frosts finally end the tomato crop in every section, 
but the amount that will be added to the packs as they 
now stand will make no material difference, and can 
affect the outcome but little one way or the other. 

The sweet corn crop of the great canning sections 
for this article is now in cans; Maryland and this entire 
section is practically through and some of the houses 
closed down completely ; others are keeping open to pick 
up the scattered ends of their acreages. Maine has not 
finished her corn pack at this writing, but is not far from 
it, and New York State is in about the same condition as 
Maine. [Both of these sections experienced frosts recent- 
ly, but how destructive they were has not been made 
known. The Central-West corn pack is made and some 
surprises are the result. Note in our Crop Correspond- 
ence column, for instance, that the Independence Canning 
Corporation of Iowa report a pack of but 10,000 cases this 
year, as compared with 80,000 last year, and of 105,000 in 
1911. Another letter from the Gilman Canning Company, 
of Gilman, Iowa, under date of the 16th, reads: “All our 
corn is in the warehouse. Our pack this year was only 
50 per cent. of last year per acre and only 50 per cent. of 
acreage, or about 25 per cent. of last year’s production.” 
This writer goes on to say that prices must advance and 
that corn will command 80c. for Western standard corn 
before December Ist. He wili probably come true on 
this prediction. 

The brokers of the various sections of the country 
are now guessing at the total pack of corn and_ the 
guesses run from 4,000,000 to 6,000,000 as against 14,- 
000,000 cases in 1912. Probably the safe bet is some- 
where between these odds, or at about 5,000,000; but it 
will not surprise a great many operators if it runs below. 

In line with the general unaccountableness of the 
weather and of the packs to date, tomatoes may be 
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6 THE Canning TRADE 


counted upon to furnish a surprise, and as far as the can- 
ners are concerned it will most probably be in their favor. 
In a trip through the heart of the tomato-canning section 
of the Peninsula early last week} covering that country 
from the Bay to the Ocean, a peculiar condition was ob- 
served, and one which caused some to draw false conclu- 
sions. Sunday morning, the 14th, found most canneries 
well surrounded with baskets of tomatoes ready for an 
early Monday morning start; and Monday night found 
all the canneries with even greater amounts piling in on 
them. The entire week previous to this these factories 
had all they wanted to do to keep up, but the week be- 
fore that was the first canning week, and only a partial 
one. That is, there had been one week of only pieces of 
day’s run’s runs; one solid week of heavy runs, and this 
past week a glut if there ever was to be one—and the end. 
A tomato-canning season that usually covers six weeks 
has been compressed into three short weeks, with the 
possibility of some little work during the coming week. 
When the actual crop conditions there are understood it 
is easily seen how there is nothing uncertain about this. 


is in the upper section, shows just about the same condi- 
tions. Uusually they pack 150,000 cases of tomatoes ; 
last year had 135,000 cases, but at the time of writing, 


“September 12th, they had gotten only 50,000 cases, and 


were more than half done, as the crop is nearly over and 
the vines blighting badly. They expect as a total 95,000 
cases or less for the year’s work. Professor Monroe sai 
he could not see over 70 per cent. of a possible yield and 
pack this season in Maryland, and he seems in a fair way 
to realize his prediction. Harford county, which prom- 
ised to be much better than any of the others, has been 
stricken with the blight and their crop is about all in, and 
is shorter than they expected. 

The Western packers have been too busy with their 
work to report this week, but authoritative information 
all confirms the earlier reports; and the fact that Indiana 
will offer no tomatoes, and Ohio and Illinois are not 
eager sellers at prices far above Eastern quotations, is 
certain evidence of the shortness of the pack there. Mis- 
souri will have practically no pack of tomatoes at all, 
being entirely burned out; and California will be short 


A FEW AT THE HUNTLEY “MONITOR” PICNIC 


There were over 800 present at the big picnic given by the Huntley Mfg. Co., at Silver Creek, N. Y. 
but it was not possible to get them all together. 


Starting at the Bay shores the vines in many fields 
appear quite healthy, with a good showing of green fruit, 
as well as ripe. But the blight is setting in and the result 
is numerous fields where the entire crop is now picked 
and gone. In the center of the Peninsula the blight has 
played havoc and the vines are all stripped of their fo- 
liage, the fruit heavily set but mainly very small, and all 
ripening, or reddening, at once. This is what has caused 
the deluge of tomatoes upon the canneries this week; 
the growers are picking everything that looks like a to- 
mato and rushing it to the cannery, but in doing so they 
are cleaning up the entire crop, and there is little or noth- 
ing left for after the rush. The few patches that are in 
healthy condition are decidedly the exception. There 
may be spots where good conditions are normal, but they 
must be small and the section of the Peninsula south of 
the section of which we speak is known to be in a worse 
condition than the central and northern section. There 
is no possibility of a revival this year, such as took place 
last season. 

As to the northern section of the Peninsula, the re- 
port made by the Sudlersville Canning Company, which 


in her pack. Briefly it all indicates that tomatoes, along 
with all other articles of canned foods, during this hoo- 
doo year of °13, will be far short of expectations. 

The strangest feature of the market during this 
week is that many packers have been letting their toma- 
toes go at 77c., and even 7dc. is reported by some. As 
a result the jobbing fraternity have decided to await the 
expected decline, and business has not been brisk. 

In corn the reverse is the case; the jobbers realize 
that the pack is short and they are rushing to cover their 
wants. Corn is going up and will continue to do so. 
Fruits are keeping it pretty good company and succotash, 
naturally, is following suit. Sauerkraut continues to gain 
strength, and the general articles of packing are meet 
ing with small demand. The week’s business as a whole 
has been quiet, however, all waiting the outcome of the 
present canning activities. Higher values in all lines o/ 
canned foods is the prediction of the most experienced 
operators, and there seems everything to warrant them 
in this opinion. 

The market prices and the conditions of the various 
markets are all to be found on their regular pages. 
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The New York Market 


keports of frost add interest to corn and tomatoes—Corn, tomatoes and sardines all short 
in supply—Jobbers covering quietly— Corn very, firm and offerings light—Peas be- 
ing very lightly handled—String Beans firm—Succotash advancing—Sweet Potatoes 
weak—Demand for fruits small— Noted in the market. 


Reported by Telegraph 


a New York, Sept. 19, 1913. 

The Market.—Trade remains practically unchanged, 
though sales were, perhaps, made at a shade firmer prices 
in most of the leading varieties, including tomatoes, corn, 
sardines and salmon. Buyers. are not doing much out- 
side of what is absolutely necessary to maintain their 
regular business. Conditions are unchanged so far as 
sales and firmness go, but frost damage in many local- 
ities has made corn and tomatoes firmer in some quar- 
ters. Some interests estimate the total corn pack at less 
than 5,000,000 cases, compared with 14,000,000 cases last 
year. With consumption approximating the total output 
for the past few years, excepting last year, the market 
supply outlook is poor for the future. The tomato mar- 
ket is firmer, based on persistent reports of frost damage, 
and other influences which tend to reduce the output. 
The sardine pack is short, only a fraction of what is was 
last year and no possibility of a sufficient catch to make 
it good. Meanwhile buyers are coming to believe the re- 
ported statements of reduced output, and are increasing 
their inquiries, while some have placed considerable or- 
ders during the week. Holders are generally firm in their 
views and refuse to make concessions, excepting when it 
is possible to clear up their’ holdings. Not much of in- 
terest has transpired in the minor varieties, though pos- 
sibly the outlook is rather more promising than it was. 


Tomatoes.—[*rom :all sections comes the assertion 
that the pack will be short. Business is done in some- 
what larger volume, and conditions favor the holder more 
than the seller this week. Sales have not been heavy, but 
more continuous than heretofore. With the pack re- 
duced below earlier estimates it may be more difficult 
than was expected to fill all orders. For No. 3s, 77%c. 
is paid, with 8c. asked in many instances. - Buyers are 
hiddding %5c., but few packers will allow their full stand- 
ard 3s to go at that figure. No. 2s can be bought at 57%c. 
factory, but most holders ask 60c., and it isn’t easy in 
sonie localities to buy even at that figure. No. 10s re- 
main steady at $2.60. Not many sales have been made 
at that figure. The fact that packers believe the crop 
and output will be less than expectations does much to 
make them firmer in their views and leads to restricted 
pack will be this year, but the unanimous opinion is 
as the season wanes and the crop becomes shorter. Now 
that the frosts have begun, the situation offers nothing 
encouraging to holders. It is impossible to say what the 
crop will be this year, but the unanimous opinion is 
thai it will be below the average, and probably a good 
dea! below the early estimates for the season. 

Corn.—The market is firm in all positions and the 
oficrings are light. Maine style pack moves out in fair 
volume at 60@62'%c. f. o. b. factory. This is an advance 
of 1'4@10c. over what was quoted a month ago, and the 
ternlency is still upward. State standards are held at 75c. 
an fancy from 85@90c. Maine fancy is up to $1.10 and 
Maine standards are 90c. or more. Western stock has 
al anced to 5%%c. in all instances, and is held even 
higher in some. Meanwhile most packers have with- 
drawn all future prices, and say they will deliver only 


pro rata. Since the advent of frost in the Northern sec- 
tion the situation has assumed a phase which puzzles 
buyers and holders, too, and no one knows what the out- 
come will be. With 4,500,000 cases as the outside limit 
of production predicted for this year, all old corn has be- 
come firmer and the tendency is upward on all varieties, 
while fancy seems to be advancing more rapidly than 
any of the others. 

Peas.—The market remains firm, with sales of fancy 
grades small, and poorer qualities urged in some in- 
stances. Buying has been chiefly in small quantities dur- 
ing the week, most buyers wanting only a few to keep 
them along. Fancy grades are held firmly up to quota- 
tions, while standards, and lower, are sometimes offered 
at a considerable reduction from quotations, if by this 


means it is possible to clear up certain stocks and hold- | 


ings. Fancy grades are becoming scarce and holders in- 
sist upon obtaining full prices for their offerings For 
the time buyers appear more or less indifferent and do 
not take more than their immediate needs make imper- 
ative. 

String Beans.—Shortage in supplies makes the mar- 
ket firm, and forces buyers to pay full prices for what 
they take. New York and Michigan have each packed 
much less than was expected, and this keeps prices firm. 


- Some reports say that the output in Michigan may go be- 


yond what was estimated last week, but the opinions of 
those who have been over the ground differ, and it is 
impossible to secure accurate information at present. 


_Southern stock is also uncertain and no one can say what 


the output will be. Whether or not packers will be able 
to fill contracts in the different localities cannot be said 
now. 

Succotash.—The market is firm and sales have been 
made at full outside quotations in most instances. The 
shortage in corn adds to the firmness of the market and 
holders are not anxious, though here and there one is 
found who is ready to dispose of what he has at a figure 
which will clear him. 

Beets.—The market is strong, though movement is 
restricted and the situation offers nothing new. The 
pack may not be up to expectations, though it is impos- 
sible to say as yet what it will be. 

Asparagus.—Not many sales have been made of late, 
though as a whole the market is firmer. Conditions are 
not satisfactory and holders are quite ready to make sales 
if they can get a price which makes them good. 

Sweet Potatoes.—Supplies on hand are sufficient for 
ordinary requirements, and most reports say that the out- 
put this year will be up to the average. 

Pumpkin.—It is about time for the pack to begin, 
and it will come upon a substantially bare market. Few 
holders have much surplus and will welcome an increase 
in their stocks. Conditions at present favor the buyer, 
but that is only because the holder wishes to clear up his 
stock, where he has it, before the new pack is ready. 

Squash.—The supply on hand is ample for require- 
ments and sales are made in small lots only, merely to 
satisfy requirements until the new pack is ready for de- 
livery. 
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Spinach.—Supplies are-held firmly wp to quotations 
and most sales are made at full outside quotations. No. 
10s are firmer. 

Fruits—The demand is large 
and on most varieties the market remains reasonably 
firm. Much remains to be done by buyers before the 
crop is exhausted, but sales are, in most instances, rather 
small. Conditions do not vary much from last week and 
the prospect indicates no material change from the for- 
mer position. 

Peaches.—A feature of the market is the continued 
good demand for new pack Californias, including all va- 
rieties. No. 2% sliced lemon clings are held up to $1.55 
laid down. Deliveries of extras and extra standards are 
all pro rata and some varieties are nearly exhausted. 
Southern stock in all grades is firm and the tendency is 
upward. 

Apricots.—The market for new 2% extra standards 
remains at $1.75, with No. 2% extras at $2.00. Other 
grades are unchanged, but firm, and the situation offers 
nothing of interest outside the routine trade. 

Plums.—Not much change is noted in plums, though 
favorite grades are substantially the same-as they have 
been heretofore. Supplies are not liberal, though there 
are ample to satisfy all present requirements. 

Pears.—Deliveries of extra standards will be upon 
a pro rata basis and the proportion of desirable grades 
promises to be small. Holders are maintaining prices 
very firmly, preferring to keep their goods rather than 
let them go at reductions. 

Cherries.—All deliveries upon a pro rata basis say 
canners. Hence, old stock is firm, and business it done 
chiefly in small lots. Holders are making no concessions 
and sales are made only to satisfy regular requirements. 

Pineapples.—Spot Hawaiian pack is firm at quota- 
tions, and holders are making no concessions to secure 
business. The stock on hand is deemed ample for re- 
quirements, and no indication of cleaning up what is of- 
fered is noted. Other varieties are unchanged, though 
movement is light. 

Raspberries.—No change is reported.. Sales are made 
in a small way only at outside figures. Both black and 
red are scarce, and in most instances holders insist upon 
full outside quotations. 

Blueberries.—It is impossible to secure more than a 
fraction of the supply usually packed. Maine failed en- 
tirely, and other localities were so seriously injured by 
dry weather that they put up only a part of what. they 
usuaily do. Prices promise to be high all the coming 
year. 

 $trawberries—Some business has developed in the 
most wanted grades during the week. Holders are firm, 
the scarcity enabling them to ask about what they choose 
,and get it. 

. Gooseberries.—In some respects the market is firm, 
but movement is slow and prices are little more than 
nominal. 

Salmon.—Business is fair, based on quotations, 
though it is by no means what holders would like to see. 
No. 1 flat Columbia River chinooks are held at $2.30 on 
the spot, with talls not quoted and halves at $1.30, Sock- 
eye talls are held up to $2.10, but $2.00 will buy in some 
quarters. Red Alaska talls are held at $1.25 and pinks are 
steady at 75c. Medium red is fairly active at 95c. for 
No. 1 talls and 5c. for halves. Chums are quoted at 
87'%4c. Deliveries on contracts are interesting the trade 
and considerable attention is given to the conflicting re- 
ports regarding the pack this season. 

Sardines.—The market is decidedly strong at the 
10@15c advance on quarter-oils and mustards in keyless 
cans, A firmer tone is noted in key cans and prospects 


ly jobbing it character 


indicate another advance in the market. Wires from 
Eastport say the run of fish is still light. Jobbers appear 
to be lightly stocked everywhere. Imported stock is firm 
urider stronger reports from packing centers. 

Shrimp.—A fair interest is noted in new pack. based 
on $1.00@1.05 for No. 1s, and $2.00@2.05 for No. 1% 
f. 0, b. Southern factory. Old stock is well cleaned up. 

Lobster—The market is dull, but prices are firm. 
Sales are in small lots principally. 

Oysters.—Supplies are scarce, the prices are firm 
and movement fair. 

_ Crab Meat.—Japanese pack is in light supply and 

prices remain firm, though buying is light. 


PICKED UP IN THE MARKET. 


A sale of ‘several thousand cases of 1913 pack full 
standard No. 3 tomatoes was reported at 80c. delivered. 
Reports have been current of offerings at Y5c. f. 0. b. 
factory, but it could not be learned that any business was 
done at this figure. 

No. 2 string beans have been withdrawn from the 
market at $1.40 and nothing now offered below $1.45@ 
$1.50. The crop is short in all packing sections. 


G. Porges, of Strohmeyer & Arpe Company, has re- 
turned from a trip to Europe. He reports a poor catch 
and pack of sardines in France and Portugal. In both 
countries he says that packers are behind on their orders 
on 1913 pack and stock. 

Brokers’ estimates on the output of canned corn have 
been revised somewhat, and instead of the 6,000,000 cases 
which were originally expected they have cut it in some 
instances to 4,500,000 cases. The output last year was 
14,000,000 cases. 


Frost throughout the Northern sections of the coun- 
try early this week caused untold damage to fruit and 
vegetables. It run up to hundreds of thousands in one 
New York county alone. And it extended over substan- 
tially the whole Northern portion of the country. Can- 
ning crops were damaged, the later ones, and the output 
still further reduced by this visitation of weather rigors. 
It was early for frost, even in thosé far North districts, 
and the growers of various sorts of fruits and vegetables 
were taken unawares. The market will undoubtedly feel 
the effect of it in the future, though at present it seems 
to make no difference. Brokers are indisposed to accept 
it as true that the damage has been so serious. No one 
can say what effect it will have upon the apple crop, 
which is still in a condition where frosts can do it much 
harm. The crop this year has not been filled with satis- 
faction for the grower, and this latest manifestation of its 
vagaries is about the worst of them all. 


Estimates on the 1913 corn pack of the United States 
do not exceed 5,000,000 cases, compared with 14,000,000 
cases last year. Maine packers have all withdrawn from 
the market and packers of fancy grades in other localities 
have no further offerings. The market for old corn is 
improving. The advance in the past few weeks has been 
10@12%c. on some grades and the tendency is still up- 
ward. In most of the Western.States not more than 50 
per cent. will be packed, and the Eastern States will like- 
wise suffer somewhat, though may be not so seriously. 
Every State reports a shortage, however, and as the aver- 
age for.the past five or six years has approximated 12,- 
(00,000 cases, the serious condition which confronts pack- 
ers and others can be understood. There is no possibility 
of the shortage being made good from now on. Packing 
is finished in many localities and the output is even 
smaller than the original estimates. Corn will apparently 
be good property this year. HUDSON. 
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Bliss Double"Seamer, No. A2 K 
For Sanitary Cans 
, The Can Stands Still 


A Strong, Compact Machine in which all parts are of liberal 
proportion and in perfect balance assuring steady and easy run- 
ning at high speed. Construction is such that all parts are easily 
accessible and readily adjustable. When changing from one size 
can to another adjustments are quickly and easily made. Drive 
is by friction clutch, allowing of independent operation and instant 
control. Four double seamer rolls are used. Each operation is 
accomplished by two rolls operating simultaneously at opposite 
points of the cover, equalizing the roll pressure and doing the 
work twice as fast as if done with one roll. 

Capacity 2% to 6% inches in diameter by 2 to 10 inches in 
height. Speed 20 per minute. 


“Builders of the Complete Line” 


Catalogue 14 T wllustrating the complete line jor both 


types of cans sent on request 
Patented 


E. W. BLISS CoO., 25 apaMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 
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| FIRE INSURANCE | 
CANNERS EXCHANGE SUBSCRIBERS 


AT 
WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY 1, 1913 


Insurance in force $20,621,472.15 
Losses paid in five years - - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
| 111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, cums 
Indianapolis, Ind. Hart, Mich Rome, New York 


L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 
Jobbers waiting on corn—No tomatoes being offered by Western packers—Spinach in de- 
ah 
mand—Kraut advanding—A_year of quality packing— The wise jobber will buy now 


and profit thereby. 


Reported by Telegraph 


Chicago, Sept. 19, 1913. 

Weather.—The weather for the week has been cool 
and bright and good for corn, so as not to ripen it too fast, 
and not so good for tomatoes, as they ought to have hot 
weather and plenty of it from now until October 15th, 
but they will not. 

Canned Corn.—The condition of inactivity described 
last week still prevails and everyone seems to be waiting 
for report of the output. 

Canners are now busy putting the product into cans 
and are giving but little attention to pushing sales. 

In fact, the small canners of corn are either not op- 
erating this year or are packing a reduced acreage and 
output, only enough to supply their absolute require- 
ments for advance sales. 

The article proved so unprofitable last year that the 
smaller canners lost money and were unable to arrange 
for banking accommodations this season, hence their re- 
duced pack. 

Canned Tomatoes.—The packing is now well under 
way in Indiana, Ohio and other States of the Central- 
West, but is going to prove disappointing to canners, as 
the season will be, and so far has been, circumscribed 
and shortened at both ends, as well as subjected to dila- 
tory weather in the midst of the growing season. 

Indiana canners are offering no tomatoes, and I un- 
derstand that some of them are buying from Eastern 
packers. 

Canned Spinach.—Heavy buying of canned spinach 
of the fall packing has been the rule for the week, and 
large orders have been placed on a basis of $3.00 for No. 
10 and 90c. for No. 3 f. o. b. Baltimore for a special heavy 
or full standard pack. This article grows in popularity 
each year as people learn that the canned article is more 
clean and desirable than the raw goods. 

Canned Plums.—Canned plums have been selling 
freely during the past and the previous week, and New 
York packers are taking all the orders. Michigan has 
had them nearly all heretofore for several years, but is 
unable to compete this season, as her crop is poor and her 
canners are giving but little attention to the plum game. 
One brokerage firm reports sales for one factory to Chi- 
cago jobbers of nearly ten thousand cases of plums. 

The California plums are rather higher this year 
than usual, and the great foreign element in the popula- 
tion of Chicago is fond of plums. The varieties that are 
prepared are Lombards, Egg Plums, Gage Plums, Reine 
Cloude Plum for table or dessert use. Damson plums 
are in good request, but only for preserve use for manu- 
facturing. 

Canned Kraut.—This article has been selling freely 
and heavy contracts have been placed on a basis of 60 to 


65c. cannery for No. 3 sanitary cans and _ well-cured 
kraut. The season has been unfavorable in the big cab- 
bage-growing localities and the price of raw cabbage is 
high. 

It is generally predicted that the price of canned 
kraut will be higher toward spring, 

Canned Blueberries.—Reports from the canning dis- 
tricts of the partial crop failure and the scaling down of 
deliveries on contracts have rushed the price of No. 10 
blueberries up to a higher plane. It is hard to say what 
the price is, as no one wants to sell or-will make a price. 

Canned Salmon.—Conditions are unchanged from 
our last week’s report. The article is selling freely and 
dealers report an active demand. 

A Quality Season.—The people who have been ad- 
vising and contending for quality in canned foods are all 
very hopeful and believe that the qualities are going to 
prove superior for 1913 pack to any previously produced. 
There are indications that make them hopeful in that 
particular, and not the least important is that the canners 
everywhere are standing hard for prices and are not dis- 
posed to prostitute quality in order to cut prices and se- 
cure business. 

No Time for Waiting.—The writer has been in the 
canned foods business for thirty years, buying and sell- 
ing on the market, and feels justified in saying to buyers 
and distributors of canned foods that a policy of waiting 
or a masterly inactivity is entirely out of line this year, 
and that the buyer who carries a good, full stock this 
season of 1914 is the one who will make a profit through 
market advances. 

I am not giving this opinion for the purpose of bull- 
ing the market and thereby selling more goods. My 
principal business as a broker, in fact nearly all my busi- 
ness, is in Chicago. 

A prophet is not without honor except in his own 
country, and what I say would not greatly influence the 
buyers I do business with. They are all specialists an 
wise and able in the canned foods line. They are like i 
man said about a man from Boston. He said: “You 
can always tell a man from Boston, but you cannot tell 
him much.” And so it is with Chicago canned foods 
buyers. They will listen, but you cannot tell them much, 
as they know it as soon as or before I do. 

Neither have I any brief from canned foods packers 
to present an argument for them tending to advance 
prices or promote sales. 

There is an instruction as to the course of prices 
which an old operator in the market acquires, just like a 
newspaper man acquires a nose for news, 

It arises from a general analysis of conditions of 
supply and demand, the condition of stocks on hand; the 
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LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 
THE KIND THAT MAKES A CROP 


LET US FIGURE 
ON YOUR REQUIREMENTS 


PLANT 


Leonard’s Seeds 


| S Modern Productive 
| Sanitary Economical 


Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Patentedin U.S. and Foreign Countries 
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purchasing power of the people; the fnancial condition 
of the country, the outlook for crops, the observation of 
the attitude of packers arf growe?$ toward buyérs, and 


a combination observation of all thege tonhition§! which 
spells—experience. 


Statistics, crop reports, brokers’ or packers’ reports, 
scarcity the previous.season, none of these have any- 
thing to do with this prophetic instruction which an €x- 
perienced buyer “feels in his bones.” 

I now repeat that the early and timely purchaser of 


canned foods this season will profit because of his faith 
in the future of prices. 


The firm of L. W. Stagart’s Sons (Inc.), wholesale 
grocers of Chicago, has been reorganized, and all the 
Stagarts are out of the business. The newly elected offi- 
cers are Bert Ostboe, president; George Lb. Mayer, vice- 
president; Louis C. Guenther, secretary. The concern 
has for some time past been greatly embarrassed on ac- 
count of insufficient capital. The reorganization will re- 
lieve that condition and bring into the business ample 
means with which to discount their bills. No change of 


style of the corporation has been announced and the in- 
ference is that there will be none. 


To Save Money See the 


“Wanted & For Sale” Ads 


THE Canning TRADE 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reacli* and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 
Published Monthly at 


36 La Salle Street CHICAGO, ILL. 


TOMATO PEELING KNIVES 
SMILEY SPOON SHAPED KNIVES 
WYANDOTTE CLEANER 


CANNING SUPPLIES 
AND CANNING MACHINERY 
Shipped at Short Notice 


A. K. ROBINS & CO. 


116 MARKET PLACE, BALTIMORE 


special advertising effort. 


shipment. 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. 
more about the KNAPP WAY. 


The FRED KNAPP COMPANY 
WESTMINSTER, MD. 
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Seattle 


Market 


Practically 95% of orders confirmed—Unsold fish in strong hands—English buyers in this 


market—Shortage in British Columbia and Columbia River will reduce carry over 


of sockeye salmon below 1910 or 1906—Late salmon runs not much—Pure Food 


Seattle, Sept. 19, 1913. 


Salmon.—The demand for canned salmon has been 
very brisk during the past week. Confirmations of or- 
ders placed previous to the naming of opening prices have 
been practically all completed now. Very few orders 
were not confirmed. One prominent broker estimates 
that fully 95 per cent. of the business booked subject to 


approval of opening prices has been confirmed. This is 
a better showing in this respect than has usually been 
made at this time of the year. The lower prices have cer- 
tainly attracted much business and the trade generally 
seems to be pretty well satisfied with the prices, and also 
acts as though it expected no further reductions in prices, 
but that the next move will be an advance. The market, 
however, cannot be considered firm, for there is a lot of 
unsold fish available. The market is rather steady, with 
the unsold fish in strong hands and no disposition on the 
part of the packers to unload. English buyers have been 
conspicuous in the market during the past ten days. The 
shortage of the pack in British Columbia has thrown a 
lot of business in this direction. Fully 400,000 cases of 
fish that Puget Sound packers had expected to carry over 
will be disposed of at once t ofill the gap caused by the 
short pack on the Canadian side of the international 
boundary. This is counted on stiffening the sockeye 
market. The demand for the better grades of fish, par- 
ticularly sockeyes, has also been helped by the shortage 
of the Columbia River pack. Packers there are only 
making about 65 per cent. deliveries and the balance will 
have to come, is coming, in fact, from Puget Sound. 
Conditions are such that a leading packer in Seattle said 
today that in his opinion packers will go into 1914 with 
a smaller supply of sockeye salmon than was taken over 
in 1910 or in 1906. The supply promises to be so limited, 
in fact, that some of the packers are refusing business 
on the basis of the opening prices. This, of course, does 
not mean that any other than the opening prices can be 
obtained for the fish, for there is still plenty available at 
the opening quotations, and probably will be for some 
linie to come. 

The late runs of fish have not amounted to much, so 
fai either in Alaska or on Puget Sound. The supply of 
pinks is so light so far that there has been a tendency 
lor packers to change their views, in so far as putting up 
ths grade of fish is concerned. Therefore it so happens 
that a number of canners are keeping their canneries open 
in the expectation that they will be able to pack a con- 
siderable quantity of pinks. At present the pink pack on 
the Sound is not much in excess of 500,000, which would 


prosecutions—Vegetable canneries busy. 


Reported by Telegraph 


be one of the lightest in years, unless an additional sup- 
ply is packed during September. 

Fish are arriving from the North right along. It is 
now arriving, in fact, faster than it is being reshipped. 

Packers have so far been very fortunate in getting 
the salmon to Seattle, Portland or to San Francisco with- 
out mishap. Few years pass but what a considerable 
quantity of canned salmon is lost in transit from the 
Northern canneries to the home ports in the States. 


Pure Food Prosecution.—The Seattle and Puget 
Sound Packing Company was recently fined $500 in the 
local courts for selling canned crabmeat which was held 
to be unfit for human consumption. Inspectors’ of the 
State food commissioner’s office discovered the canned 
crabmeat in one of the public markets. Monroe Lewis, 
vice-president of the Seattle and Puget Sound Packing 
Company, stated that he did not know the crabmeat was 
unfit for food. He said it was packed by the Tangier 
Packing Company, of Crisfield. Not long ago the Sulz- 
berger & Sons Packing Company was fined $500 for a 
similar offense. The State officials have started a cam- 
paign to prevent the sale of any canned goods which are 
not strictly all right. Samples of various canned com- 
modities have been taken in all parts of the State. The 
State chemist is now at work on many of these samples, 
and it is expected that other arrests and prosecutions 
will follow. 

Vegetable Canneries Busy.—The late fall in \Western 
Washington and the absence of frosts are enabling local 
fruit and vegetable canners to prolong their packing op- 
erations. One result of the longer season will be the pack- 
ing of a much larger supply of tomatoes than usual. The 
tomato crop in Western Washington and Oregon has 
been exceptionally large this year, owing to the favorable 
weather conditions. It is said that the local pack will be 
double what it has ever been before. 

The canneries are putting up a good many pears 
now. The last of the blackberries will soon be out of 
the way. “SALMON.” 


For Sale—A Canning Business; Fruit Cannery, fully 
and modernly equipped, located in the West, and sup- 
plying markets of eight States; business and brands 
firmly established. Abundant raw material and labor. 
Present owner desires to be relieved of active manage- 
ment, and will take part stock, and would consider a real 
estate exchange as partial consideration. A splendid op- 
portunity for anyone desiring a live and active invest- 
ment. Address BOX A 47, care The Canning Trade. 
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What are the true Weights: for Canned Foods? 


Express ‘Your Opinion. 


A year ago a committee from the National Canners’ Asso- 
ciation and another from the Wholesale Grocers’ Association 
made careful inquiry concerning the net weight of nearly all 
lines of canned foods, and as a result made the recommenda- 
tions for declaring the net weight on labels. It is believed that 
those weights are essentially correct. The data, however, was 
obtained from a rather limited number of packers, and does 
not represent the industry as fully as is desired, neither does 
it represent some of the variations which may be found in 
packing in different sections. 

The amendment to the Food and Drugs Act which con- 
cerns net weights and tolerances in all foods put up in pack- 
ages, does not become effective until next year, but the facts 


upon which such net weights and tolerances will be based 
must be obtained this season. : 


The Bureau of Scientific Research of the National Can- 
ners’ Association desires to compile the data upon canned foods 
from as many sources as possible and upon every size of can 


and grade of product packed. .It is desired that the gross 
weight of at least ten dozen cans of each grade be obtained 
and the same reported., The cans should be weighed without 
the case, and preferably without labels. Experience has shown 
that a greater degree of accuracy is obtained in taking a large 
number rather than a few samples. If time be taken to weigh 
a number of individual cans which will show the variation in 
packing, the data will be of additional value. 

This matter is one of more than usual importance, and 
will become more so as the States enact net weight laws. 
While it is to be hoped that the State laws will follow closely 
the National law, past experience has shown that distinctions 
have been made and it is better for this Association to have 
its facts collected in advance. 

A form for reporting is attached. 

Very respectfully yours, 


NATIONAL CANNERS’ ASSOCIATION. 


Form for Reporting Weights of Canned Foods. 


Name of | Size of Can GRADE OF PRODUCT Water Kind of Can 
Product 
Special Extra Standard Seconds 
Extra Standard Sanitary 
or 
Soldered 
ADDRESS 


MAKING TOMATO PULP 


Instructions From the National Canners Laboratory— 
The Proper Crates to Use—Sorting and Washing 
—The Pulp Machine—Filling and Processing. 


(From The National Canners Association Bulletin No. 1s.) 


(From the National Canners’ Association Bulletin No. 18.) 

The tomato canning season is now well under way and a 
large number of manufacturers are packing not only the whole 
tomatoes, but also the strained product as pulp for ketchup, 
sauce for beans, puree and soup. The packing of this prod- 
uct has increased enormously in the past few years, and 
owing to its superiority for many purposes, this increase is 
likely to continue. 

Pulp may be made from field-run of tomatoes, as is the 
general custom among the manufacturers of ketchup and 
soup; from whole but small and irregular tomatoes which it 
may not be profitable to peel; and from the clean trimmings 
from the cannery. In all cases the raw stock should be just 
as clean and sound as that used in regular canning, which 
makes it necessary that care be used in every step in the 
preparation. In the case of the canned whole tomato, the 
purchaser can be reasonably certain of the condition of the 


stock from its appearance upon opening the can; in the case 
of the pulp, the treatment conceals its true nature to the un- 


aided eye, hence the greater attention paid to it by the food 
officials. 


The fruit used for pulp should be well ripened, so that 
the flavor may reach its hightest development. The gathering 
of the fruit when hard and under-ripe results in poor color 
and a weak, insipid flavor. An under-ripe tomato oxydizes 
more than does one which is mature and the coloring matter 
is not so well developed, hence the yellowish or reddish brown 
color instead of the brighter red. 

The Crates. 

The tomatoes should be handled in shallow boxes, so that 
there will be not more than three or four layers of fruit. That 
collected in baskets or deep crates will have more or less fruit 
bruised or cracked in the lower layers, due to the superim- 
posed weight. An examination of a number of baskets of fruit 
will show a very much higher percentage of mashed and dam- 
aged fruit in the bottom than at the top; enough to more than 
pay the greater cost of handling the boxes. The boxes should 
be built with cleats across the tops at the end, so that they 
may be stacked without the bottom of one coming in contact 
with the fruit in the next one below. This also serves for 


ventilation. Baskets stacked on wagons, in cars, or barges 
and in the factory invariably show more or less cutting of 
fruit, and this gives the most favorable opportunity for the 
development of mould, yeast and bacteria. 
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Furthermore, boxes or baskets should be cleaned with 
a hose, or even with a steam jet where they become sour or 
contaminated with decayed fruit. Decaying debris will as 
effectually start decay in a new lot of fruit as would direct 
inoculation from a culture. The exercise of a little care in 
stacking the empty boxes in the sun, so that the inside will be 
acted upon, will be of material assistance. 

After the fruit is once gathered no time should be lost in 
getting it to the factory. One hour from the field to the-fac- 
tory is a good motto for peas, and while not literally prac- 
ticable, it does express the proper conception of the necessity 
of doing things quickly in order to get the best results. The 
same principle of quick handling should apply to tomatoes to 
get quality and a large yield. The losses from holding the 
fruit from twenty-four to forty-eight hours are so great that 
most packers would consider a true statement as theoretical 
nonsense. 

Sorting and Washing. 

At the factory, the first operation should be to turn the 
box or basket of fruit upon a conveyor and have competent 
persons to do the sorting before washing. The green fruit 
should be held to ripen, and that which is unfit discarded at 
once. The fruit which can be handled by trimming should be 
held and run at a separate time or on a different line. It is 
a mistake to try to run sound and unsound fruit together and 
expect to make a separation at a later stage. A few persons 
can be taught to do a reasonably good job of sorting, but such 
a thing is not possible with a large number. It is more im- 
portant that close inspection be done on fruit for pulp and 
ketchup than upon canning stock, for in the latter the unfit 
parts are cut out with the peeling. The burden of expense 
should be placed upon inspection and sorting rather than upon 
laboratory examinations of the finished product. It is a waste 


of money to pay a microscopist fee, where rotten fruit may be 
seen to pass to the washer. 
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The next step, that of washing, is second in importance 
only to that of inspection. It should be of a most thorough 
character and should be made to compensate for any laxness 
in the first operation. The tomatoes should go into a tank of 
water and remain long enough to loosen adherent dirt; they 
should be gently turned over or agitated, so that sand or 
coarser particles will fall off, and then they should be sprayed 
on all sides with strong jets of water. The importance of 
having plenty of force cannot be overestimated, as a small 
volume of water with sufficient force will cut away. soft spots, 
mould from cracks, and remove dirt and organisms from the 
surface very much more effectually than will a large volume 
of water having little force. Some ketchups have possessed a 


distinctive quality for several years, due to the thorough wash- 
ing given to the fruit. 


Whether tomatoes are scalded or not scalded, and the 
method of scalding if intended for pulp or ketchup, is a matter 
of choice with the manufacturer. 


The Pulp Machine. 

The proper setting of the breaker or cyclone is a matter 
of importance. If the stock is running soft or is spotted with 
cracks or green spots, the paddles should be held well back, 
as it will permit this part to pass over the end as waste. If 
the stock is firm and clean the beaters may be set close. As 
a general proposition, however, it is better to have the waste 
come through sloppy rather than dry. In all cases when trim-. 
mings are used, the paddles should be held well back. The 
same recommendation holds to a certain extent for the finish- 
ing machine. The set of these machines will determine in a> 
large measure the number of organisms which may be counted 
in a pulp. 

The pulp should be concentrated as soon as prepared and 
not permitted to stand either before or after cooking. The 
concentration should be wholly by evaporation and not depend 
upon separation by gravity. In the latter case the best part 


STEVENSON & 


LATEST IMPROVED LOCK SEAM 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and. references (from users) on application. 


MANUFACTURED BY 


STEVENSON & 
601-7 S. Caroline St. | BALTIMORE, MD. 


No. 1. 


CO’S 
BODY FORMING MACHINE 
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of the tomato goes into the sewer. No standard has been set 
as to what is a proper concentration, but there can be little 
doubt but that a fairly heavy body ist demanded. Last year. 
there was a tendency on the part of some packers to concen- 
trate as little as possible, for the reason that the count on 
micro-organisms would show less. This is a mistake in the 
manufacture of both pulp and ketchup. There is no differ- 
ence in the handling of cannery trimmings for puree, pulp or 
ketchup, and that of the whole tomato. Only clean stock is 
permissible and it must not be permitted to stand in the pans 
or on the tables. When prepared from the very best mate- 
rials, the number of organisms will be from four to six times 
higher than in whole stock of like materials, for the reason 
that the proportion of skin surface and exposed tissue is so 


much higher. The presence of a small trace of rot will also 
have a similar effect. 


Filling. 

After pulp has been concentrated it should be filled as 
hot as possible into cans, sealed and processed without delay. 
Heat penetrates a heavy pulp very slowly and there is there- 
fore much to be gained in sealing hot and giving no opportun- 
ity to cool. The gallon can is preferable for bulk, as it can 
be sterilized and handled with less loss than the larger can, 
unless the factory is equipped with retorts and air pressure. 
It is not safe to simply boil the pulp down in a kettle and fill 
it into the cans hot and then seal. Without doubt this is 
sufficient for sterilization in most cases, but in some it will 
fail, and spoilage occur, either with or without the production 
of gas. A short process adds a factor of safety. 

Pulp cannot be packed in barrels with safety and neither 
salt nor acetic acid can be depended upon as a preservative in 
bulk goods. 


Reporter (to laborer run down by a street car) — Do 
you expect to get damages from the company? 
Mike—Expect ’em? I’ve got ’em!—Judge. 


WHY YOU WILL 
LIKE THIS ONE 


Because it is made to take 
in the largest size capping 
steel and is the hottest Fire 
Potmade. Itis NOISELESS, 
SMOKELESS and ODOR- 
LESS. The burner is of im- 
proved construction and has 
two heating surfaces. The 
gas is superheated before it 
is burned, producing a blue 
flame of intense heat burning 
from each side to the center. 
The generator is kept hot 
by a subflame so that the 
heating flame can be turned 
low consuming very little 
gasoline and the maximum 
heat can be had at a moments notice. A large pot of lead or 
solder can be melted and the largest capping steel heated at 
the same time. All leading jobbers of Canner’s Supplies will 
supply at factory price or we will ship direct if cash ac- 
companies the order. Send for catalog—It’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 73 FIRE POT 


Price Each, $7.00 Net 
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THE CARE OF CANNED FOODS 


Lacquering of Cans—Care in Shipping—How to 
Test Swells—Keep From Freezing. 


(From The National Canners Association Bulletin No. 18.) 


) 
(From National Association Bulletin No. 18.) 

‘There are many canners, brokers, wholesalers and retail- 
ers who seem to think that if care has been used in packing of 
food product, further precautions in its handling are unneces- 
sary. This is a most unfortunate view point and needs prompt 
correction. Damage may result from improper handling to 
both the container and the contents. Both must be attractive 
to the eye in order to command sale and to insure repetition 
of orders. 

Lacquering. 

First the cans may become rusted, due to having been 
stacked in a factory where steam reaches them during the 
day and cooling at night causing condensation upon the sur- 
face; also to storing in damp warehouses or in grocery cellars. 
The presence of rust upon a can gives an appearance of age 
or suggests a cheap article hardly worth ordinary care. This 
of itself is a handicap in selling. Wherever rust has once 
started it is an easy point of attack in the future and the 
process may continue until there is penetration of the can 
and consequent spoilage. The presence of rust upon the cans 
before they are labeled will show through the label after a 
time, thus detracting from their appearance. Rust can be 
prevented in a large measure by lacquering, and while cans 
so treated at one time were looked upon with suspicion, 
lacquering is now regarded as an excellent preventive of dam- 
age from the outside, and is certain to come into more gen- 
eral use as its object becomes better understood. Rusting 
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You are now paying for the cost of our 
Automatic Temperature Controllers whether 
you use them or not. 


If you haven’t equipped your process kettles and retorts 
with 


2 The TAGLIABUE Automatic 
Temperature CONTROLLERS 
You are losing every day the savings they would 
z effect for you in time, labor, and spoilage. 


Cut out ‘‘swells’’, off-color and mushy goods, by cutting 
out hand control. 


Facts and figures to open your eyes, in Bulletin 227. 
Free for the asking. 


C.J.TAGLIABUE 


LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 to 88 Thirty-Third Street, BROOKLYN, NEW YORK 
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Automatic Side Seam Locking ‘ Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming == Fa” The Latest Improved 
Machine, with Side Seam Soldering 
Device. Soldering Attachment 

This {machine runs free of all 
jams and 
smashes, with a 
capacity of 60,- 

000 perfected 
bodies per day. 


Write for our 
Prices and 
Discounts 


SLAYSMAN & C0,, Baltimore AUTOMATIC CANMAKING MACHINERY 


SNA 


14773 
CLEVELAND, OHIO. i 
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Our rapidly increasing trade, expressions of approval from our customers, and 
the absence of complaints, all go to show that our Soldering Fluxes are the best 
on the market. If you use either Eureka or Standard Flux, you will no doubt agree 
with this conclusion. If you do not use them, why not try them? We are certain 


you would continue as a regular buyer. 


We will be pleased to submit samples and prices. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINNATI, OHHO, Pearl St. & Eggleston Ave. ST LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 


C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bidg. NEN. 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 


DETROIT, MICH., 474 BE. Hancock Ave. ST. PAUL, MINN., 172 and 174 BE. 5th St. THE GRASSELLI CHEMICAL CO., Ltd. 


Main Office and W: Hamilton, Ont. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch { Pape & Gerrard Aves., TORONTO, ONT. 
Drexel Bidg. Offices: | 102 Nazareth St., MONTREAL, QUE. 
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should be prevented as far as may be possible by storing in 
dry quarters, by avoiding su@den changes in temperature, 


which will cause precipitation of moisture upon the surface, 


and by the use of dry packing cases. /The use of green wood 
and water soaked lumber for boxes is no economy, simply 
because they cost one or two cents less. 


Shipping. 

A very common mistake is shipping in dirty cars. It is 
very little work to sweep a car clean, and if this is not done 
the presence of dirt, sand, traces of lime, etc., will be dis- 
tributed by the motion of the car, soiling the boxes and a 
greater or less number of the labels. The condition of boxes 
appeals to the retailer, the same as does the label to the con- 
sumer, and the cleaner they are the better. There is no 
easier way of “hammering” the price of a canned article than 
to have it handled in a soiled package. 

It is an almost universal custom to stencil all cases in 
making shipment, but in small orders the shipping tag is 
sometimes used. Such a tag should always be attached to 
the end, as the tacks used may puncture a can if used upon 
the side or top. This may seem to be such a small matter 


as to be scarcely worthy of attention, but there have been 
many hundreds of cans of goods spoiled in this way. 


Canned foods should not be stored where they will 
freeze, for while slight freezing does not seriously injure the 
quality, in no case does it make an improvement. If cans 
are once frozen it is better that they should remain in this 
condition than to permit a recurrence. Several short freez- 
ings are much more injurious than one continuous freeze. 


The effect of freezing in general is to soften fruit more or 
less and to destroy its characteristic flavor. The effect of 
a hard freeze is to break some of the cans. 

Canned foods should not be stored where there is ex- 
cessive heat, as against radiators or close to steam pipes. The 
quality is injured more rapidly by heat than by cold, though 
the ultimate effect is much the same—softening of contents 
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and loss ‘of flavor. In this case color may also be affected, 


pears and peaches may be made more or less pink and fruits 
with high color may assume a gray tint. 


A grocer, upon receiving his shipment of canned foods, 
should open the cases and examine for can leaks. One broken 
can, no matter what may be the cause, can stain a remarkable 
number if the case be allowed to stand at the top of a stack. 
Cans which have been dented or mashed in shipment or hand- 
ling should be sorted out and disposed of early. A hard 
dent on the edge of a can tends to become a leaker, and one 
mashed on the side may have the ends bulged out and thus 
have the appearance of a swell. The exercise of a little 
judgment under such circumstances will be the means of 
keeping a clean stock to the end. 

To Test Swells. 

Before a claim is made for swells a test should be made 
to determine that fact. In packing in sanitary cans and in 
the attempt to give full weight as demanded by the pure food 
laws, many canners are overfilling. When cans are over- 
filled, there will be more or less puffing of the ends when they 
are stored in a warm place and there will be the usual col- 
lapse, or the ends can be pushed in when they are kept in a 
cool temperature. The test of the true swell and an overfill 
is to place the cans in a cool cellar or in a refrigerator. A 


swelled or spoiled can will not collapse at the ends, while an 
overfilled can will do so. 

There are some lines of canned foods which should be 
disposed of early and not carried from one year to another. 
As a general proposition, fruits containing pits, as cherries 
and plums, acid fruits, like strawberries and loganberries, 
apples, apple cider, blueberries and rhubarb, should be sold 
as early as possible. The longer such stock is held the greater 
is the percentage of loss. 

Marked improvement has been made in canning foods in 
the past few years and it becomes necessary that similar con- 
ditions follow in their handling from the factory to the con-. 
sumer. 


THINK OF THE ADVANTAGES 


So sanitary, so harmless and so thorough in its cleaning is 


Sanitary 
Cleaner and Cleanser 


that it is far more advantageous and economical to use than any ordinary cleaning material. 


It is a decided advantage to keep your utensils and machines sanitarily clean, and not merely to the 


point where they look clean. 
soapy substances and caustics are not found in it. 


Sanitary cleaning is ‘‘Wyandotte’s’’ business, and that is why greases, fats, 
Every particle is as harmless as sunshine and yet 


every particle is a cleanser and gives sanitary cleanliness. 


It is an advantage to use ‘‘Wyandotte’’ because there are often places in the cannery such as urinals, 


drains, and waste basins that need purifying and their odors removed. 
and with little or no effort on your part. 


INDIAN IN CIRCLE 


“Wyandotte’’ does this perfectly 
Just sprinkle the dry powder wherever 


offensive odors are found and ‘‘Wyandotte’s” purifying properties will do the rest. 


It is another advantage to use ‘‘Wyandotte’’ because together with the quality of its 
cleaning and the amount of work which a small quantity will do, you are reducing 
the cost of cleaning your cannery clean to the minimum amount. 


These facts are guaranteed so why not write our distributors, A. K. ROBINS & CO., 
BALTIMORE, MD., for a keg or barrel. 


IN EVERY PACKAGE 


THE J. B. FORD COMPANY, Sole Mfrs. 


Wyandotte, Mich., U. S. A. 


This Cleaner has been awarded the Highest Prize wherever exhibited. 
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srickney .| Edw. Renneburg & Sons Co. 
SYRUPING MACHINE MACHINE AND BOILER WORKS 


ATLANTIC WHARF 
Instantly adjustable while run cs Boston & Lakewood Avenue. 
ning. Will handle one, two or OFFICE: 


th n r- 
gos BALTIMORE, MD. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 


capacity. EVAPORATED * PROCESS KETTLE 
CREAM, 'BAKED BEANS, 

FATS, OILS, MUSTARDS, 
etc., in round or square cans 


or glass jars. Equipped with all the latest 


HENRY F STICKNEY Portland, Maine, : improvements. Strongly and 
' J U. S. A. accurately made. Has been 
Special Agent SPRAGUE CANNING MACHINERY COMPANY, . ac. used for years with perfect 

FOR satisfaction. 


NEW ENGLAND STATES. 


Zastrow’s Oyster Steam Box. } ATLANTIC CANS 


FOR 


SWEET POTATOES 
SURE CONTAINERS 


Highest Quali 
Improved Square Oyster Steam Box. "7 Quality 


THESE BoxEs are made square, so that when the square cars Cleanliness 
filled with oysters are run into them, they fill the Box as full as prac- 
up. They are made o nch plate steel, riveted together wit H 
% inch rivets, all seams and joints are fitted and caulked carefully, Prompt Service 
frames are filled with packing fitted with swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes f ORDER NOW 
fittcd to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 381 inches 
hig inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


ATLANTIC CAN CO. 


MBCHANICAL ENGINEER BALTIMORE 
1404-1410 THAMES ST. _ BALTIMORE, MD. 
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CANNING ITEMS AND NEWS NOTES. 


Gleanings from Near and Far, Taken from Local Newspapers— 
| Offered on Their Merits. 


Tipton, O., Aug. 28th.—The Tipton Canning Company 
commenced operations on corn, which is of a good quality, and 
expect to make a good run. 

White Plains, Ky., Aug. 28th.—The canning factory that 
was destroyed by fire here some time ago has been rebuilt, 
and all tomatoes that were contracted for are being reserved. 
The full output will be ready for market in a few weeks. H. 


M. Carty has bought out the other holders and now owns the 
entire stock. 


Blenheim, Ont., Canada, Sept. Ist.—The Blenheim branch 
of the British Canadian Canners has started operations, and 
it is expected that the company will can more tomatoes here 
this year than they did in five other factories last year. 

Montgomery, Ala., Sept. 1st.—William D. Edwards, of 
Portland, Ore., who is the inventor of a method of drying 


and preserving fruits, is contemplating the establishment of a 
preserving factory in Montgomery. 


Clinton, N. Y., Sept. 9th.—The Clinton Canning Company 
began the season’s pack of corn this week. Many fields are in 


splendid condition and a big crop is anticipated by a large 
number of the growers. 


Eagle Lake, Texas, Sept. 7th.—The Eagle Lake Fruit and 
Canning Company has started canning figs and the plant will 
be run full capacity until the fig crop is exhausted. The figs 


are obtained principally from the farm of Kolberg & Ander- 
son, and a large pack is expected. 


Marysville, Cal., Sept. 12th.—The California Fruit Can- 
ners’ Association has closed its plant here, because of the 


scarcity of the fruit. The other plants of the Association, 
however, are still running at full tilt. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE M. KEMP MFG. CO. 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


San Jose, Cal., Sept. 12th.—The Greco Canning Company 


is erecting a new cannery and expects to have a large output 


of tomatoes this season. 

Pasadena, Cal., Sept. 9th.—The Pasadena Canning Com- 
pany has now started work on the fall crop of peaches. This 
company has been very busy this year, and it is stated that the 
peach crop this season was so large that they had to refuse 
many offers, as they had more fruit than they could use. 

Franklin, Ky., Aug. 28th.—The plant of the Franklin 
Canning Company was burned and the contents totally de- 
stroyed. Loss estimated at $6,000, with $2,000 insurance. 
The plant has been closed for the past two years, owing to 
the severe drouths in this section, but prior to that they pro- 
duced goods of superior quality. 

Spring Grove, Pa., Aug. 28th.—The P. H. Hershey Can- 
ning Company has started operations on corn and expect an 
unusually good output this year. 

Townson, Md., Sept. 6th.—Mr. Theodore S. Archer has 
completed his canning factory at Greystone Station, and ex- 
pects to start packing next week. 


Banning, Cal., Aug. 3lst.—The Banning Canning Com- 
pany, now in its first year, is meeting with great success, sev- 
eral carloads of canned fruits being shipped weekly. An im- 
mense storage warehouse for the canned foods is being erected 
and the canned products are being packed for shipment as far 
east as Philadelphia. 

Kingston, N. Y., Aug. 30th.—William Atkins and his 
brother have established a canning factory at Kyserike, where 
they are now engaged in canning tomatoes under the brand 
of Atkins Brothers. 

Easton, Md., Sept. 6th.—All of the canning factories in 
Talbot county are in full swing and an unusually good output 
is expected, both in quantity and quality. Tomatoes and corn 
are the principal articles now being packed. 

Perkasie, Pa., Sept. 4th.—A cannery will be opened here, 
giving the farmers of this vicinity an opportunity to dispose of 
their surplus tomatoes. 

Hannibal, N. Y., Sept. 1st.—A meeting of the business 
men was held here and arrangements made for the erection 
of a cannery in the near future. 


Mansisees CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
large and 
fine equip- 
ment of 
machinery; 
therefore, 
can give 
prompt and 
satisfactory 
service 


Puip Finishing 
Machines 


Continuous 
Steam 


“Genuine” Cyclone Machine 
The Sinclair-Scott Co. BALTIMORE, MD. 


: 
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THE CAN | 


What Some Users Say: sranos 


a. 


‘‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, wher 
the can stands still during the seaming operation. ' 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double se voll 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


& J. A. STEWARD, Rutland, Vt. dae wang sanitary cans with 


DEALERS 1 Pineapple Sizer. 
Canning Machinery 


lf it is : 
used.in a CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Canning Speed of Machine, 400 to 500 revolucions per minute. 


Faotery, P The cut represents a machine for the sizing of Pineapples. Any 

We sell it one weep size up to 356 inches diameter may be cut by changing the sizing tube 

; ey wee or cutter, which is made of brass and held in recess of spindle by two 

ast 8 Mr yen screws. The hollow spindle is also lined with brass to prevent the 

fruit coming in contact with the iron as it passes through the spindle. 

The Pineapple, after being cored, is placed on the centering plug on 

Solder, Crates, cross head and fed through the tube by hand holt on cross heads, the 
Climax Flux, Wire rodg on the sides act as guides. 1 


Solder Machines, 
Gas Machines 


THE JOHN MITCHELL 


Canning and Canmaking Machinery. 
Foot of Washington St., BALTIMORE, MD., U. S. A. 


Correspondence Solicited 
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EVERYBODY IS BOOSTING CANNED FOODS. 


The pendulum of popular opinion regarding canned foods 


is swinging back, and the praises of this class of foods are, 


now being heard as often as were the condemnations of it 
some few years ago. Pure food advocates and the writers of 
hints to housewives now find much to praise and little to blame 
in the goods; and, what is pleasant to note, they find oppor- 
tunities for these expressions. 


Recently Harry P. Cassidy, whose excessive energy in 
the Pure Food Crusade of Pennsylvania made him famous in 
and around Philadelphia, writing in the Boston Evening Amer- 
ican, said of the canners and their industry: 


“The National Canners’ Association, by establishing a 
laboratory in Washington to solve problems connected with 
the canning industry, has taken another advance step in the 
campaign for pure food in which they have for years been 
leaders (the emphasis is ours.—Ed.). 

“The canners have been unusually fortunate in securing 
as heads of the laboratory Dr. W. D. Bigelow and Dr. A. W. 
Bitting. 

“For twenty-one years Dr. Bigelow has been connected 
with the Federal Bureau of Chemistry, where as a co-worker 
with Dr. H. W. Wiley his good works are known. Dr. Bitting 
is a well-known cannery expert and bacteriologist. 

“Dr. Bigelow says the laboratory idea is the result of a 
spirit of co-operation on the part of the canners who for years 
have been conducting their business by rule of thumb and 
often by accident or by experience only partly understood. 

“Some of the things the laboratory will try to discover 
the best way of handling are the various processes and the 
proper time and temperature to be used in the procegses. In 
many cases the proper amount of sugar to be added to various 
kinds of food has not been defined. 


“It is believed that experimental work may result in 
more definite knowledge as to the varying amounts of sugar 
on the flavors of different fruits. 

“It is hoped that the canners will reach some definite 
recommendation in their work so that the public may be en- 
abled to know by label just how long goods have been out of 
the cannery. 

“Another desirable suggestion is that the canners make 
definite rules as to the amount of water their various prod- 
ucts should contain. Some canned foods have an excessive 
amount of water, thus making the public pay for water at 
canned food prices. 

“It’s a great work the canners have started. It will bea 
means of allaying the suspicion of the public against being 
poisoned by variéus kinds of canned foods, a suspicion which 
the canners do not deserve.” 

Mr. Cassidy needs but one slight reminder or correction, 
and that is with reference to his apparent desire for the date 
on the cans. A little further study into the secret of what 
“canning by heat only’’ actually means, will cause him to 
drop this idea as entirely superfluous in connection with 
canned foods. Painting the lily might on occasions improve 
it, but dating canned foods—whose-very nature abrogates all 
question of time—-would never improve them. 


AND NOW ENGLAND HAS IT! 


America has pretty well gotten through her case of Pure 
Foodetis, and can look back with approval on ‘the success of 
the innoculation. It is with keen delight therefore that the 
convalescents can now look upon the wreathings and convul- 
sions which England is now undergoing from the same dose. 
Notice the familiar refrain in the following, taken from the 
last issue of the London Grocers’ Gazette: 


_ The Food and Drugs Bill. 
In our issue of the 16th inst. we commented at length 


‘' on the new Food and Drugs Bill introduced by Mr. John 


Burns; President of the Local Government Board, and our 
object in again referring to the subject is to urge on traders 
and their organizations the importance of fully considering 
its provisions during the coming autumn and winter. We 
would urge this all the more strongly as it is evident from 
what has been appearing in one of our daily contemporaries 
(and it may be mentioned that a Minister of Health is sug- 
gested), coupled with the fact that the Pure Food and Health 
Society has secured a license of incorporation from the Board 
of Trade, that a campaign is being started with the object 
apparently of securing a drastic alteration in the law. The 
provisions of the Bill introduced by Mr. Burns are certainly 
drastic in their character, as we have already pointed out, for 
their practical effect is to hand over the composition of every 
article of food and drink to the Local Government Board. The 
Bill, it will also be remembered, gives sweeping powers to the 
Local Government Board in regard to the use of labels; in 
fact, the only test in future would be whether or not the com- 
position of the articles complies with the formulae laid down 
by the Local Government Board officials. From inquiries we 
have made there is a strong and growing feeling of opposition 
to the proposals enumerated in the Bill, and the trade resent 
the powers of making laws governing the sale of food and 
drugs being transferred from Parliament to the officials of a 
Government Department. In a matter of this kind it is of the 
first importance that whatever action is taken should be taken 
unitedly, for, after all, the interests of all sections of the 
trade, particularly in a matter of this kind, are identical, and 
therefore we would urge with all the emphasis that we can 
command the necessity of manufacturers, wholesalers and re- 
tailers acting together to see that their interests are not in- 
juriously affected. We need hardly repeat what we have so 
often said before, that we have no sympathy with the adul- 
terer and would mete out to him the utmost rigors of the law, 
but to say that the present law is so inadequate that the in- 
terests of honest manufacturers and traders should be placed 
at the mercy of the officials of a Government Department, is 


going far beyond what reason or the necessity of the case 
demands. 


INVESTIGATION OF HAMLIN CASE. 

The Boston Daily Globe, on August Ist, and the St. 
Albans (Vt.) Messenger, on August 4th, published articles of 
the death of Fred L. Hamlin, of Newfane, Vt., alleging that 


his illness and death were caused by canned peaches which 
he ate. 


This case was inevtigated by the Bureau of Publicity of 
the National Canners Association, and we learn that about the 
middle of July Mr. Hamlin and his wife partook of canned 
peaches at their evening meal, and the following day Mr. 


Hamlin was taken sick and, after an illness of two weeks, 
died July 30th. 


Mrs. Hamlin, who also partook of the peaches, did not 


suffer any ill effects. The attending physician in a signed 
statement said: 


“In the case of the death of Mr. Hamlin, of Newfane, 
who died July 30th of ptomaine poisoning, it is but fair to 
state that the canned peaches were no more responsible than 


other articles of food eaten at the same time, there being a 
reasonable doubt as to the exact cause.” 


(Signed) O. V. HEFFLON, M. D. 

The doctor, in the certificate of death, gave the cause 
as ptomaine poisoning, but after discussing at length with 
our representative, he gave out the above signed statement. 

We submited these facts to the newspapers which pub- 
lished the origina] articles, and the St. Albans Messenger, in 


its isue of August 12th, published a corrected statement, 
giving a synopsis of the doctor’s statement. 
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Standard 
of the 
W orld 


SPRAGUE 


CANNING MACHINERY 
COMPANY 
Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get.in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 
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CROP REPORTS. 


The Conditions of Crops in the Various Sections as Reported 


by the Canners Themselves—Definite and Amthori- 
tative as Seen in the Date and Signa- 
ture—Up-to-the-Minute. 


Mt. Holly, Va., Sept. 12, 1913. 
The Canning Trade: Many growers in this section esti- 
mate this year’s crop at about one-half of normal, and we be- 
lieve that the pack will be smaller than usual. The crop is 
late and much of it will not mature. Considerable of the first 
sowing of seed was destroyed by frost, fiea bugs, etc., and as 
a consequence there were very few tomatoes. We will pack 
from 6,000 to 7,000 cases. 
WESTMORELAND CANG. CO. 
Emmorton, Va., Sept. 16, 1913. 
The Canning Trade: Our tomato acreage is about the 
same as usual and the crop is about medium condition. The 
heavy rains, with hot suns following, caused the vines to fire, 
and this has reduced the crop very much. However, we think 
this year’s pack will compare favorably with last year’s. There 
is no other fruit of any kind handled by canners in this sec- 
tion. W. F. GRIFFITH & BRO. 


Sudlersville, Md., Sept. 12, 1913. 
The Canning Trade: This week was our glut week, but 
up to date we have packed 50,000 cases and are more than 
half done. Ordinarily we pack 150,000 cases. Last year we 
got 135,000 cases, and this year we expect 95,000 or less. The 
season is nearly over with us, as the vines are blighting badly. 


This latter cause, together with the late setting, has caused 
the fruit to ripen very small. i 


MARDEL CANG. CO. AND SUDLERSVILLE CANG. CO. 
Medford, Md., Sept. 16, 1913. 
The Canning Trade: Our tomato acreage is 20 per cent. 
short of usual. The late frost in the spring and the drouth 
during summer have hurt the crop somewhat. It is now, 
however, in fair condition, and we hope for a normal pack. 
C. A. BAILE & CO. 


Bishopville, Md., Sept. 15, 1913. 
The Canning Trade: This year we have 110 acres of to- 
matoes as compared with 170 acres last year. The crop is 
now in ordinary condition, and we do not regard prospects as 
good as last year. EUREKA PACKING CO. 
Wyoming, Del., Sept. 17, 1913. 
The Canning Trade: Our tomato acreage this year is a 
little larger than last. The early settings are now all gone, 
but the late crop promises to be good. The yield per acre, I 
think, will not average over one ton. W. M. HARRIS. 


Pennington, N. J., Sept. 15, 1913. 
The Canning Trade: Our tomato acreage is about the 
same as last year, but the crop is in poor condition. There 
are very few tomatoes on the vines and these are small and 
late. As a result, we regard prospects as very poor, the poor- 
est in ten years. Trouble was caused through the late plant- 
ing due to the killing frosts in the spring, very dry weather 
during summer, and at this writing very cold. Hence they 
do not ripen and the size of the pack depends entirely on the 
time we get frost. PENNINGTON CANG. CO. 
Toledo, O., Sept. 12, 1913. 
The Canning Trade: We are successors of the East To- 
ledo Canning Company, and handle tomatoes, pickles and vin- 
egar. The tomato crop will be light, as the dry weather and 
cool nights have hurt it considerably. We have not looked 
into the other lines as yet. As a whole, we regard prospects 
as good. MARLEAU CANNING CO. 
Independence, Ia., Sept. 16, 1913. 
The Canning Trade: Our corn acreage was 25 per cent. or 
normal, and we packed this season 10,000 cases as against 


80,000 cases last year and 105,000 cases two years ago. 
INDEPENDENCE CANNING CO. 


Franks, Mo., Sept. 13, 1913. 
The Canning Trade: We have not run anything this year, 
as the tomato crop was burned out. There has been no rain 
this season and we will probably have a frost before we get 
rain. FRANKS CANNING CO. 
Ozark, Mo., Sept. 9, 1913. 
The Canning Trade: We had about half our usual to- 
mato acreage, but the crop is not good and prospects are poor. 
The cause has been the continued drouth and excessive heat. 
B. F. KARSTEN. 
Jamestown, Mo., Sept. 15, 1913. 
The Canning Trade: We have no crop of tomatoes this 
season and we doubt if there is any crop of tomatoes in this 
section of the country, as the dry weather has destroyed every- 
thing. JAMESTOWN CANNING CO. 


Dixon, Mo., Sept. 15, 1913. 
The Canning Trade: There are no tomatoes this year 
and not a car has been packed in this county. The crop was 
all killed by drouth and hot weather. 
HANK CANNING CO. 
Paris, Texas, Sept. 13, 1913. 
The Canning Trade: We can peaches only, but have had 
a very poor crop this year, owing to the late freeze and drouth. 
We estimate it at about 40 per cent. of normal. 
PARIS CANNING CO. 
Weber County, Utah, Sept. 9, 1913. 
The Canning Trade: The tomato acreage is larger than 
last year, and the crop is in fine condition. Our prospects are 


very good. We pay $10 a ton, and a normal yield per acre is 
10 tons. 


Troutville, Va., Sept. 17, 1913. 
The Canning Trade: I have about the same tomato acre- 
age this year, a few have less than last year, some only half 
as much, and one man only on-tenth as much. The late crop 
is improving, and I think will do if there is a late frost. The 
early planted ground is now ready for wheat seeding, but the 
crop is not up to an average around here. The early settings 
were rotted, both ripe and green, by the rains, and a little 
knot or core seems to have early formed in the tomatoes. 
There have been more dropped out of the business this year 
than went into it. JOHN W. RADER. 
Trenton, Mo., Sept. 15, 1913. 
The Canning Trade: The pickle crop of Northwestern 
Missouri is a failure, less than 10 per cent. of a crop being 
harvested, the receiving stations of this section closing on the 
5th. Tomatoes are not doing well; the dry weather and hot 
winds killed the bloom, so that pickling ripe fruit leaves the 
vines bare, except in very few instances. No canning will be 
done here this season, and we expect to close down in two 
weeks for the season, all the tomatoes being made into pulp. 
NATIONAL PICKLE & CANNING CO. 


INVESTIGATION OF FAULK CASE. 


The Daily Ledger, of Ballinger, Texas, in its issue about 
the middle of July, published an article stating that the 


family of Will Faulk had been made ill with ptomaine poison- 
ing after eating canned foods. 


The article, was investigated by the Bureau of Publicity 
of this Association, and we learned from Mr. Gaulk that they 
had not partaken of any canned foods at all, and that he 


attributed the sickness of his family to barbecue meat which 
they had eaten. 


These facts were submitted to the editor of the Ledger, 


and in its issue of August 30th there appeared a corrected 
statement, giving a full synopsis of our investigation. 


The corrected statement was published under large head- 
lines and occupied four times the space of the original article. 
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NOW is when you Need a copy of 


A Complete Course in Canning | 


Hesitation at “kettle time” means loss. Have 
this book at hand for immediate reference 
and you will be easy in your mind—because 
you will be guarded against mistakes. 


PRICE, $5.00 WITH THE ORDER 


THE Canning TRADE PUBLISHERS BALTIMORE 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardiess of size, is in 


my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


J. JUDGE, FRANCISCO 


REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JUDGE, - - Manager and Editor. 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - $2.00 
Canada, - - - : - - - - $3.00 
Foreign, a - - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 


Make all Drafts or Money Orders payable to Tag TRADE Co, 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, SEPTEMBER 22, 1913. 


EDITORIAL JOTTINGS. 


The curtain has been rung-down on most of the corn- 
canning and on quite a number of the tomato canners. 


And now we will begin to reap a full crop of pack 
prognosticators, for the American dearly loves to “guess” 
at an outcome. What’s your guess? 


The frost has been on the corn and as a consequence 
the market has considerably warmed up. New York 
State and Maine have both suffered from frost nips. 
Even Maryland felt its first frost this fall. 


It is rather a record for Maryland to have frosts just 
four months apart. May 11th and 12th saw frosts, which 
ruined tomato and corn crops just sprouting ; September 
11th and 12th found frost threatening to end their ripen- 
ing existence. 

Cut off at both: ends by frost, and dried up in the 
middle by drouths, would seem to furnish sufficient evi- 
dence to anyone that this has been decidedly a peculiar 
and unaccountable year. We have no desire to join the 
“T-told-you-so’s ;” but it does recur to us that we warned 
all our readers, repeatedly, to take this consideration into 
their calculations. 


“Wrangler” comes out this week with a tip to all 
buyers that if they were wise they would buy early; and 
we heartily agree with him. His long experience has 
made him weather-wise in this respect, and he admits 
the “hunch” that such will be the outcome of the market 


during fall and winter, and that the man who hesitates 
now will lose. 


That is wise counsel to the buyer, but what will the 
canner take out of this? If it be wise for the buyer to 
buy, it must inevitably follow that it is the time for the 
holders to hold. Many old traders in the market wonder 
why canners will part with their holdings at today’s 
prices, and there can be only one answer, and that is that 
they need the money. But there must be many who are 
not in this position, and it is more than likely that these 
are not trading either. Some there are who have been 
wondering why the Western speculators have not been 
grabbing up standard No. 3 tomatoes in the East at 


77%4c. If there is any speculation about such buying, it 
is all in favor of the buyer. 


Personally were we not compelled to retain an abso- 


lutely neutral position in this respect, we would ask 
nothing better than to have an option on 25,000 cases of 
good standard No. 3 tomatoes at 80c., returnable about 
January 10th or before. But it is probably just as well, 
as we have no time to wade through the mass of cata- 
logues in an effort to decide upon the best make of auto- 
mobile; nor have we any desire to pay an income tax. 


That the new bacteriological and research labora- 
tories of the National Canners’ Association are to be of 
great value to the industry in general is shown in the first 
instructions sent out, and which appear in Bulletin No. 
18, and are reproduced in this issue. As samples of ef- 
fective work they stand very high, and are of the kind 
that mean value to the reader; for it must be remem- 
bered that back of these are all the long years of expe- 
rience upon such matters. They are the product of the 
knowledge and experience of both Doctors Bigelow and 
Bitting, two gentlemen who know whereof they speak. 


Makers of tomato pulp and catsup will do well to 
study the instructions given. We are now at the season 
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TOMATOES 


IN 


CANS 


@ This is going to be a quality | 
pack year. 


@ Quality counts and profits 
make bank accounts. 


SANITARY CAN COMPANY 


CHICAGO NEW YORK BALTIMORE 
ROCHESTER 
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when the tomatoes are so small that they are best used 
in making whole tomato pulp, and the advice is therefore 
most timely and to the point. We are inclined to think 
that these instructions ought to be printed in red ink, so 
important are all of them. Note, for instance, the point 


regarding color and flavor, that only well ripened, sound 


stock must be used; that the stock must be well guarded 


against rotted or decayed fruit, cracked or bruised even. 
and that this selection must be made before the scalding, 
not otherwise. But the whole article from beginning to 
end is so fraught with meaning and importance that to 
comment on it here would be to quote it all. It must be 
studied, not merely read. 


Another matter handled in a masterly style by these 
gentlemen has reference to the handling of canned foods, 
after packing, and therefore applies to a greater number, 
all canners. Read this carefully, also that you may get 
every point of value in it. The suggestion of the advisa- 
bility of lacquering all cans is timely and marks the 
trend of greater attention to the little details, which, how- 
ever, make for an improved appearance in the goods as 
they stand on the grocers’ shelves. As the grocer is the 
court of last resort in the selling of the goods, it is highly 
important that the goods make a fine appearance. Many 
of the instructions given in this article will, if properly 


‘carried out, make the grocer a better friend of canned 


foods and more eager to handle and push them. 


THE Canning TRADE 


The sort of work that Bulletin No. 18 is doing for 
the canners is such as ought to have the combined sup- 
port of every canner in the business. What excuse can 
any man connected with the canning industry have for 
not lending support to a movement which works so hard 
for his good? There can be no excuse for any canner re- 
fusing to do his share towards defraying the expenses of 
such an organization. There may be some with such 
small brain capacity as to figure themselves smart in 
being able to get the benefits without contributing any- 
thing to the expenses, but we dislike thinking so. The 
National Association is to be congratulated upon fur- 
nishing such timely and authoritative information, and 
if we are to consider these two articles as samples of 
what is to be expected in the future, we have much, in- 
deed, to look forward to. 


Another little matter of great importance is their re- 
quest for a widespread expression, of opinion on the 
proper weights to be used on the labels of all goods. 
Don’t shirk this matter; but take the time to make the 
experiments and report the results as requested. If you 
leave it to some one else, the other fellow is liable to leave 
it to you, and neither of you will act. YOUR report will 
be welcomed. Make the examinations as they direct. 
weighing up the proper number of cans, and report upor 
the blank furnished herewith. A few moments spent in 


this work now may save you many days of trouble when 
the Weight Law goes into effect. 


Patent 


THE SEAL OF SAFETY 


Pending 


to another. 


No. 58D and No. 98 Double Seamers 
Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. The cans stand still during seaming. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. Worm-wheel and worm- 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 


The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 

Every device for the protection and safety of the operator has been 
placed on these machines, which is a very aeperiane factor under the in- 
demnity laws of, the several states. 


Max Ams Machine Company 


MOUNT VERNON, - = 


CHARLES M. AMS, President 
NEW YORK 
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If you are in need of SEEDS of any Variety 
for any date of shipment for 1913 or 1914, write 
us before buying, stating kinds and quantities 
wanted, and we will quote you prices. 


No one has better stocks than we. How 
could they ? We have been in the Seed Business 
130 years, so know something about it. Our stocks 
are as fine as can be grown. 


WRITE FOR PRICES BEFORE BUYING 


D. LANDRETH SEED CO. 


Bloomsdale Seed Farms FOUNDED 1784 Bristol, Pennsylvania 


125-127 East Falls Avenue 
BALTIMORE, MD. 
PATENTS Gasoline Burners, Fire Pots & Heaters 


U LL’S | | Repairs Promptly Attended to 


PATENT CANNING HOUSE SUNDRIES 


——MANUFACTURERS OF—— 


“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


< <—— 


The SINCLAIR-SCOTT CO. 


=< 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
‘ KETTLES, CRATES, &c. . 
WRITE FOR PRICES 
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The California Market 


Fruit carfning ‘ending Stocks. badly broken—New prices commented on— 


Salmon axriving—Japanese»ecrab .meat coming in—Tomato canning on— 


Coast Notes. 


a 


San Francisco, Cal., Sept. 19, 1913. 

Fruit Canning Season Ending.—The fruit canning season 
in California is practically over, with the exception of peaches, 
and within a couple of weeks the packing of even this fruit 
will be at an end, as far as the output of the high grades are 
concerned. Heavy shipments are now going forward by rail 
and vessel from San Francisco and packers are now turning 
their attention from the operating to the distributing depart- 
ments. There has been a very steady demand for fruits ever 
since the opening of the selling season, although at no time 
has there been a rush of business such as is often experienced. 
The volume of sales made to date is heavier than is generally 
supposed and there is not a packer who has complete, or any- 
where near complete, lines to offer. Many are not able to 
make full deliveries without substituting various grades and 
are now issuing revised price lists, which not ony show added 
withdrawals, but also higher prices in some instances. The 
market is steady, with buying confined largely to immediate 
needs. 

New Prices.—The revised price list of the California Fruit 
Canners’ Association, which was expected for some time, has 
made its appearance and a number of changes are noted. In 
apricots, No. 2% pie have been withdrawn, as have been No. 
10 extra standards and standards, sliced. An adyance of 50 
cents has been made on No. 10 extra standards and standards, 
both peeled and unpeeled. A few No. 2% extras have been 
found to be unsold, and these are offered again in peeled, un- 
peeled and sliced. In cherries the new list shows the following 
withdrawals: No. 2% extras and No. 2% pie in both Royal 
Anne and White, No. 2% pie in black and No. 10 extras, in 
both the No. 2% and No. 3 grades and No. 10 standards in 
black. An advance of 25 cents has been made on No. 2% spe- 
cial white and Royal Anne cherries. Peaches have come in 
for their share of withdrawals and advances. The withdrawals 
are confined to the low grades and are as follows: No. 10 
standard white cling sliced, No. 10 water, pie and solid pack 
pie yellow freestones, No. 10 solid pack pie yellow clings, No. 
10 water yellow clings sliced, and No. 10 solid pack pie white 
clings. An advance of 10 cents is made on No. 2% extra 
standard yellow and white clings and on No. 2% standard 
yellow freestones and white clings. On No. 10 extra stand- 
ards and standards an advance of 25 cents has been made on 
yellow clings, sliced and unsliced. In Bartlett pears an ad- 
vance of 10 cents has been made on No. 2% specials and No. 
2% extra standards and on No. 10 extras in the No. 2% grade 
-there has been an advance of 25 cents. The withdrawals in 
pears cover No. 2% extras, No. 10 extra standards, and No. 
10 extras in the No. 3 grade. Both strawberries and raspber- 


ries in No. 10 extras have been withdrawn, together with 
No. 2% special strawberries. 


Salmon.—During the past week salmon packets from 
Alaska have commenced to arrive with the new pack and al- 
ready shipments are being made by the large freighters, the 
first lot having left on the steamer Isthmian for New York, 
via Salinas Cruz. Among the salmon-carrying vessels that 
have arrived here during last week from Alaska are the 
following: Bark Star of Iceland, 69,323 cases; Ship Star of 
Alaska, 26,400 cases; Bark Star of India, 28,081 cases; Bark 
Star of Chile, 29,325 cases; Bark Star of Zealand, 102,000 
cases; Ship Star of France, 32,732 cases, all owned and oper- 
ated by the Alaska Packers’ Association. 

The canned salmon market shows no change worthy of 
note. The trade does not seem inclined to purchase other 


Reported by Telegraph 


are’! 


than for early requirements and the large operators are pre- 
paring to store their pack until such a time as it will be 
needed. Small packers compelled to realize at once on their 
holdings are offering red salmon at $1.10 and pink salmon 
at corresponding reductions from opening prices. Even these 
discounts have not served to stimulate business to a marked 
degree, and it would seem that the buying trade is determined 
to pursue a very conservative course and to place orders only 
when stock is needed. In addition to a heavy pack of canned 
salmon in Alaska it would seem that there has also been a 
large pack of salted fish made, as early receipts of salmon in 
barrels have been very heavy. One shipment of 37,090 barrels 
has been receivéd here by Libby, McNeill & Libby and many 
smaller lots are being landed regularly. The canning trade 
is confident that the immense pack of salmon will be moved 
without difficulty this season and look forward to a long, 
steady demand instead of a short rush of business. 

Japanese Crab Meat.—The Japanese crab meat now 
being received at this port is of better quality than has been 
the case for several seasons past. San Francisco business men 
who are interested in the Japanese crab packing industry 
state that the quality of the pack as a whole is being improved 
through the efforts being made to standardize the pack. An 
association of crab packers has been formed and rules have 
been formulated regarding the taking, handling and packing 
of crabs. It is specified that the crabs are to be killed imme- 
diately after catching and that they are to be packed the same 
day, if possible. The time of cooking under various canning 
methods is set down and the use of sanitary cans is encour- 
aged. The methods of handling and packing employed in 
American canneries could not be successfully followed in Japan 


as the creature packed there is an entirely different one from 
the shellfish found in American waters. 


From figures recently compiled from the records of 
county assessors it is shown that the horticultural interests of 
California have made a great growth during the past three 
years. There are now over nine million more fruit trees in 
bearing than was the case in 1910, the greatest increase being 
in peaches. The list includes the following: Peaches, 11,- 
493,366; oranges, 10, 774,150; prunes, 9,509,245; apricots, 


2,829,329; apples, 2,454,544;. pears, 1,668,389; olives, 1,212,- 
093; cherries, 682,066; plums, 1,049,553. 


Tomatoes Being Canned.—Tomato packing is now under 
way in practically all sections of California, but it is too early 
to make predictions as to the size of the pack, this depending 
entirely upon weather conditions. Early sales have been sat- 


isfactory and packers are not accepting further business at 
present. 


The low prices named for canned salmon has had an ef- 
fect on the sale of fish packed in California, notably tuna, and 
prices on this article have been reduced. 

Coast Notes.—The Ehmann Olive Company, of Oroville, 
Cal., has been advised that its exhibit at the International 
Exposition at Ghent, Belgium, has won a gold medal. 

The California Fruit Canners’ Association has closed its 


plant at Visalia, Cal., for the season after a successful run 
on peaches. 


The California Canneries Company is planning to operate 
its plant at Visalia, Cal., until September 21st, at least, and 
is now handling Phillips clings there. General Manager Kyle 
states that the pack this season will be lighter than that of 
last year, but that the quality will be fully up to the standard. 

“BERKELEY.” 
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FOREIGN TRADE OPPORTUNITIES. CANTON BOX COMPANY 


(Where addresses are omitted they may be obtained from ‘ 
the Bureau of Foreign and Domestic Commerce, Washington, 2501 to 2515 Boston St., Baltimore, Md. 


D. C. In applying for addresses refer to file number.) 


“No. 11638. Canned Salmon.—A report from an Amer- PACKI NG BOX ES 


ican consular officer states that a business man in his district 
is desirous of selling American canned salmon in the country 
in which he is located. He wishes to correspond with packers Made oe in Shooks. Cargo - Carload. 
for the purpose of representing them in the country. Corre- - 

spondence may be in English. 

No. 11643. Dried and Preserved Fruits.—An American 
consular officer reports that he has received from several com- 
mission firms in his district letters stating their desire of en- 
tering into relations with American packers of dried and pre- 
served fruits, with a view to taking up their agency for France. 


you pack from 1 to 10 thousand cases per season by hand, using cap 
hole cans, it may be costing you more than is necessary. Can youafford * 
to overlook any proposition that will pay for itself in one short season? 

Can you afford to pay 30% more than is necessary? Others who have 
investigated have bought—some several times. If YOU investigate 

you will buy. Cut out the IF, lose the doubt and send for booklet to- 

day. Address Handy Capper Mfg. Co., Md. Savings Bank Bidg., 


To Save Money See the 


“Wanted & For Sale” Ads 


Baltimore. Makers of the only successful single-steel capper on the 
market. 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
Cc. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


Cc. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers View the Market 


Latest information ffom many sections of the country as viewed by the leading Brokers 
-’ —Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., Sept. 20th, 1913. 

Another week of mixed weather conditions and large re- 
ceipts of raw tomatoes at the canneries. The canners are 
doing their level best to catch up with their contracts, and to 
accumulate a surplus stock for their future requirements. 
Three weeks more of heavy receipts would put the tomata 
canners in this section in a comfortable position, and a good 
average output of the canned article could be made. On the 
other hand, a recurrence of the frosts that visited this section 
several times in the last ten days would hasten the end of the 
canning season, and, in that event, there would be some lively 
buying all around. The heavy frost this week in New York, 
Maine and other Northern sections, sent the canners and job- 
bers of those States to Maryland to protect their wants in 
corn, especially the finest quality, and they are very apt to do 
the same thing should any serious set-back be given to their 
tomato crop. The strong position of canned tomatoes is shown 
by the fact that the prices do not decline in spite of the fierce 
hammering the market has been given for a month or more. 

There was a big, broad market again this week for toma- 
toes for prompt shipment, and they were scattered to all sec- 
tions of the country, or nearly so. Some of the canners have 
consistently held their prices at the same level at which they 
started the season, while others have followed the daily trend 
of the market prices, and they have captured the bulk of the 
orders. Notwithstanding the predictions about higher prices 
coming suddenly, we do not look for a runaway market, at all, 
at least not until the canning season is near its end, say, the 
middle of October. 

String beans and wax beans show more strength just now 
than any other canned vegetables, with a decidedly upward 
tendency. The pack of pole lima beans is smaller than usual, 
but the quality is equal to any previous season. Corn is again 
stiffening up in prices, and the canners will get better returns 
on their output. Sweet potatoes are firm, but less active this 
week. In the other lines of canned vegetables the demand 
this week was light, nothing more than the usual every-day 
orders for small lots coming in. 

The demand for peaches is largely limited to the unpeeled 
pies and seconds table peaches. The size of the pack this sea- 
son is very small, and there will be a small surplus stock for 
the winter buying. The jobbers, apparently, don’t fully realize 
how small the pear crop is this season. Not a canner here will 
sell a straight carload of pears at any fixed price, unless with 
the proviso “if packed.” Almost the same condition prevails 
here in the apple crop. Blackberries and strawberries are 
more active than any of the small fruits. Pineapples are active 
only in a small way. All canned fruits are in very light stocks 
in Maryland and vicinity. 

Spot cove oysters are dull but firm. A demand for the 
fall pack is opening up slowly. - 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., Sept. 18, 1913. 


Tomatoes.—By the time this circular reaches the trade 
some tomato packers will have closed their factories for 1913. 
Others will be running along in an irregular sort of way, but 
the quantity of tomatoes packed after next week will not swell 
the total very much. Summing the whole thing up, it has 
certainly been a very short season. It might be said that 
practically the entire pack has been made in less than four 


weeks. There was quite a volume of business booked during 
the past two weeks ‘fot No. 3 Standard tomatoes at 77% @80c. 
and desirable lots at the inside price are not easy to find at 
this writing; 2s were not quite so active and these can be 
bought at 57%c. for strictly first-class quality. The market 
on 10s is strong at $2.60. This price is way out of proportion 
to the prices on 2s and 3s, but it must be remembered that 
there are very few of this size packed as compared with the 
smaller sizes, and there are not many being offered. 

The developments during the next two weeks will be 
watched with interest. By that time packers will have 
caught up with their orders and will know whether or not 
they will have any surplus. 

Corn.—It is rather remarkable how the corn market has 
revived after an extended period of low prices. It has all been 
brought about by the reduced acreage and the short crop off 
the reduced acreage. It is difficult to buy any Standard Maine 
Style today under 65c. and Fancy quality is bringing 75 @ 80c. 
We can buy Harford county style Evergreen at 57% @60c. 
and Shoepeg at 60@75c. according to quality. 

C. W. BAKER & SON. 


WAUKESHA, WIS. 


Waukesha, Wis., Sept. 19th, 1913. 
The continued heavy buying of peas is reducing the lim- 
ited surplus very rapidly. Alaskas in all grades are getting 
scarce. Sweets are still in good supply, but the packers hav- 
ing sold out the off-grade stock, are holding the better peas 


for higher prices. The shortages in corn and kraut are caus- 
ing renewed interest in peas. Prices are unchanged, with 
firmer tendencies. CRARY..BRQKERAGE COMPANY. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., Sept. 19th, 1913. 
An unprecedented hot wave is sweeping over the State, 
doing considerable damage to peaches, grapes and late fruits. 
The canners are busy with tomatos, but the pack promises to 
be light. There is a better tone to the salmon market, with 
less stock offered at a discount. Heavy deliveries of fruits 
and salmon are being made, but mostly for domestic use, the 

foreign business being light. FRISCO. 


APPLICATIONS FOR REGISTRATION OF TRADE MARKS 
IN PATENT OFFICE. 


The following application shave been filed recently. 
Names and addresses of applicants are given. If anyone feels 
that he would be injured in his business by registration of 
any of the trade-marks, either because of similarity to some 
trade-mark used in his business, or because he claims own- 
ership thereof, he may oppose the registration by taking 
prompt steps under the law. For further information apply 
directly to our correspondent, Edward §S. Duvall, Jr., trade- 
mark lawyer, Bond Building, Washington, D. C. 

Serial No. 

57,286 Words: PRAIRIE GIRL. Used on canned pork and 
beans since June 14, 1911. Applicant: Chas. C. Mc- 
Donald, Elyria, Ohio. 


70,430 Letter: B. Used on dried fruits anr raisins since 
April, 1912. Applicant: Chas. G. Bonner. Fresno, 
Cal. 
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-0.505 Word: TILIKUM. Used on canned fruits, canned foot jelly and fruit jelly since about 1889. Appli- 
vegetables and canned salmon since December 7, cant: Meyer & Lange, New York, N. Y. 
1912. Applicant: Fischer Brothrers, Seattle, Wash. 69,655 Word: SHIRLEY. Used on canned fruits and vege- 

57,502 Word: WINNER. Used on macaroni, rice and Kip-' ,ji tables, canned pqrk and beans, canned fish-roe, since 
pered herring since January 1, 1902. Applicant: about 1875. Applicant: Fleming & Christian Co., 
The Laffray & Herrman Co., Paterson, N. J. Richmond, Va. et 

60,629 Words: OUR FLAG. Used on canned fruits and 69,863 Representation of a heart. in black outline and ~ 
canned vegetables since Decembey,.1891. Applicant: words: HEART BRAND. Used on fresh apples and 
Getz Bros. & Co., San Francisco, Cal. peaches since March 31, 1913. Applicant: Potomac 


62,874 Representation of an angel and words: GLORY — - Fruit Growers’ Club, Cumberland, Md. 
BRAND. Used on olive oil since October 26, 1910. 709,013 Letters: F. F. V. Used on pickled food products 


Applicant: Antonio Rossano, New York, N. Y. since February, 1912. Applicant: Jefferson Pickle 
65,584 Words: YACHT CLUB. Used on canned fruits, Co., Inc., Richmond, Va. 

canned vegetables, canned fish and dried fruits since 70,603 Word: DADDIE and representation of a man seated 

November 1, 1903. Applicant: J. H. Newbauer & at table eating. Used on canned vegetables, pickles 

Co., San Francisco, Cal. and tomato catsups since October, 1911. 


67,151 Representation of an Indian’s head and shoulders 


and word: OSCEOLA. Used on canned fruits, canned ™ . > 
vegetables, tomato catsup and canned fish since Oc- Wanted—Party with $1500 to $2000 for operating 


tober 1, 1912. Applicant: Consolidated Grocery expenses of an oyster factory in Southeast Georgia. 
Company, Tampa, Fla. ts Party can take out at close of season all he puts in, with 
67,783 Words: RED DART. Used on canned fruits since one-half of the profits.. Plenty of labor and good oyster 
April 17, 1912. Applicant: The J. K. Armsby Co., supply. Good price for all the oyster shells for road 
68.439 Weed ‘on: pent, work. Investment can be more than doubled in season. 
turtle meat, olives, caviar, cherries, brandied fruits, Bank reference given. Write for particulars. Address 


olive oil and cheese, Bar-le-Duc-Type Jelly, Calf’s- “SUCCESS,” care of The Canning Trade. 


i 
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Favorably 


THE J. M. PAVER COMPANY “WE PAVE THE WAY” 


PAUL. W. PAVER, General Manager 


Cannin 


We pave the way for 


BROKERS EXCLUSIVELY IN the Packer to broader, 
CANNED FOODS bution of good quality 
326 RIVER STREET ° CHICAGO, ILLINOIS Foods. 


JOHN A. LEE JOHN B, HENDERSON PICKRELL & CRAIG CO., Inc. 


(LONG DISTANCE PHONE, HAYMARKET 3766) 


... BROKERS... 
LEE BROKERAGE COMPANY CANNED FOOD SPECIALISTS 
(NOT INCORPORATED) CANNED FOODS DEPT. Louisville, K 
657 W. RANDOLPH STREET, CHICAGO | 
BROKERS IN HARRY C. GILBERT Co. ° 


ALL KINDS OF CANNED FOODS CANNED FOOD BROKERS 
Members National D. F. & Canned Goods Brokers Assn. INDIANA TOMATOES A SPECIALTY 


Re‘er to—Any Wholesale Grocery House in Chicago ; Mid City Trust 
& Savings Bank, Chicago; Editor of The Canning Trade, Baltimore. | 305 Majestic Building INDIANAPOLIS, IND. 


DISINFECT 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


Keeps Everything Sweet and Clean TRY IT NON-POISONOU S—-DRY POWDER 


BANNERMAN’S CHEMICAL CO., =: SYRACUSE, NEW YORK 


own to the 3 Industry 
i 
i 
= 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesgje Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*— (California) 

White Mammoth No. 2%...... $2 85 

White, Large 2.90 

Green, 2 20 

White, Medium ‘“ 2¥%........ ...... 

os White, Small 
ed Green, I 90 
Tips White, Square ‘‘ 1 ...... « 225 
Green, Square ‘‘1 ........ 2 10 


“s Stand. White Wax q 

os 

“* Red Kidney, Stand. No 2................ 60 
BEETS}{-Small, Whole 

“ Medium ae ae 

Large 

“ Cut ae 
CORNi— 

No, 2 Evergreen 

‘* 2 Shoepeg 

es 2 Maine Style Standard......... 65 

“ 2 Extra Stand........... 70 
HOMINY}—Inside Enameled No. 

55 
MIXED VEGETA-) No. 2—12 Kinds 70 
BLES FOR “10 3 00 
OKRA AND No. 70 
TOMATOES.t 95 
2 Early June Stand.................. I 05 

ss “ 2 Ex. Stand. Early Junes.......... 115 

ss <>; 

“ ‘© 2 Extra Fine Sifted.....:............ 

2 Early June Seconds 

ad 

2 Ex. Stand. Marrowfats. 

ie 

2 Extra Sifted 

“ ‘6 4 

- AKED, No. 2.......... 
PUMPKIN}-Standard No. 3 

ce Squash oe 
t ce To. 


‘UP-TO-THE-MINUTE 


CANNED VEGETABLES—Continued. 
Chicage Baltimore New York 
ot SAUBRERAUT{-Bost Quality No. 3.... 70 67% 
Stendard 72% 60 
375 | SPINACHt-Standard 95 
“ “ 400 375 
SUCCOTASHY-Green Beans No, 2...... 90 
3 5 Dry Beans 80 82% 
205 2 20 a “ 
1 80 Maine 90 
“ Standard “ 3....... 80 82% 
2 30 2 20 Jersey 3 00 3 10 
I 30 I 30 Southern ro....... 
2 10 2 Io TOMATONR Extra Stand. 
115 Standard 85 
Seconds Age 75 80 
Standard 60 65 
Fancy 3 00 3 60 
Standard 275 3 20 
“ No. 2 Stand. Md. f.o.b. Co. 57% 65 
3 “ “ 71% 85 
“to, Maryland ‘‘ 2 60 2 50 
‘* 10, Jersey 3 50 
Fancy San. Cans Sinch ...... 1 15 I 20 
can CANNED FRUITS 
“67% 65 | APPLES—New York No. 875% 
2 20 2 50 3 00 
OP 75 70 
9° =| APRICOTS—Cala. Stand. I 55 
BLACKBERRIES§-Stand. 75 80 
60 70 Standard 10...... 450 455 
3 95 
“ Preserved 2...... 100 I 
BLUEBERRIES§-Stand. an 90 95 
72% Maine, I 8o 
85 BLUEBERRIES—Maine 5 75 
ees White......... 85 87% 
97% ...... Stand. Water............. 60 75 
1 45 2 00 115 I 25 
“a 
95 2 Ex. Preserved........... 
I GOOSEBERRIES§-Stand No 70 
I 400 4650 
e PEACHES*-Cala. Stand. No, 2%,L.C. 1 1 80 
‘ Ex.Stand. ‘‘ 2%, 185 190 
PEACHES t-Southern Stand. I 40 
No. 1 Ex. Sliced alien, go 95 
Standard White...... » £00 I 02% 
ded 44 Yellow...... I 05 I Io 
2 Seconds, White........... 80 82% 
Standards, White......... I30 I 32% 
2 Yellow........ I 40 I 55 
P 160 1 65 


i 
Chicage 
— 65 
60 
4 00 
go 
825% 
I 0§ 
| 95 
; 
95 
BAKED BEANS}-No. I, Plain.................... 36 
BEANS{—Refugee Size 1 Whole No. 2...... ..... 
‘ “ “ “ 10 
2 75 
a 75 
275 
2 
i 
6 so 
8 
I 
5 
2 25 
8 co 
5 
4 00 
I 60 
175 
90 
I 00 
anes 
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CANNED FOOD MARKETS—Continued. 


PRACHES}-No. 3 Selected, Yellow 
” 3 Seconds, White.... 
3 Yellow. 


” ” 
” ” 
” ” 
ve ” 


PEARS}{-No. 2 Seconds in Water 
2 Standards ”’ 
P 3 Seconds in Water 


vINE- Bahama Sliced Extra No. 2 
APPLB* ed’ 


Shredded 
” Crushed Water 
Rastern Pie Water 


SRSESSSSSSSVe 


RASPBERRIES§—Black Water No. 2 
” Red ” ” 2 
Black Syrup ”’ 2 
Black Water ”’ Io "..... 
STRAW- Ex. Stan. Syrup No. 
BERRIES§— 


ed 
Standard Water 


CANNED FISH. 
HERRING ROE*-Stan. No. 2 
LOBSTER*-Flats, % 1b 
” Flats, 1 Ib 
OVSTER Sf-Stan. 


SALMON—Sockeye Tall 
Flat 
” 


Red Alaska Tall 


Flat 
” 


Cohoe Tall 


Medium Red, Talls 
SHRIMPf}-Wet or Dry No. 1%. 
Wet or Dry No. 
(Baltimore Shrimp prices f.0 b. Mississippi.) 


(t) “ “ 1. 6. Cranwell & Cs., Brokers 

“ “ “ “ Tayler & Sen, Breaers 
New York and Chicage prices Corrected by Special Correspondence. 


REGULAR AND SANITARY CANS 


F. O. B, PoINT. 
Seinen 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 

Size Opening Season’s Delivery 
I 1% in. $ 9.50 
2 1% in. 12.75 
2% 2 1-16 in. 16.75 
2 1-16 in. 17.25 
3Jersey 21-16in. 18.25 
Io 112-lbs, 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2 inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS 
2-II- ae inch diameter 2-% inch high 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson Morse Can Company, Sanitary Can Com- 
pany, Southern Can er quote the following prices for 
teen or Open Top Cans:— 


Season’s Delivery 


$11.00 

15.00 

19.50 

20.00 

20.50 

22.50 

. 10 112-lbs, 45.00 


OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND CAP CANS DIAMETER. HEIGHT. 


4 
4-9-16 


CANNERS’ METALS. 


5 torotons 1to,4tons 
42 10 42 40 
42 10 

475 


TIN PLATES. 
14x20, 107 lbs. Base Bessemer Steel 
14x20, too lbs. ‘‘ Bessemer Steel 
14x20, 95 lbs. ‘‘ 
14X20, 90 Ibe. ‘‘ Bessemer Steel 


3 Pies, Unpeeled............ 90 87% «85 

1o ’? Unpeeled........... 250 260 2 85 

” 3 Standards in Water............ 75 I yo 

I 75 

Hawaii Sliced Extra 2%..... 2 15 

” 50° 3 ounce 8.50 

75 82% I 25 

2... 140 145 80 

Standard 87% 1 05 as 

Extra Preserved ”’ I...... 92% 

2 PIG LEAD—Omaha or Federal 

‘ 24 23 21 

as Wire Segments...... 24 23 21 

F. O. B. MILL 

3 


Wanted and For Sale. 


This is a page that must be read. every, week to, be appreciated. You are unlikely to be interested every week, in 
what is offered here, but: it,is,possjblesyou,will be adozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 39, 
care The Canning Trade. 


For Sale—3 Geo. W. Zastrow retorts, size 42x72, 
with steam gauges and thermometers; 16 iron 
crates to fit in retorts; capacity 384-2 lb. cans. 
Iron derrick for same. . 
1 1 Fred H. Knapp labeler, new. 
3 Hamilton Copper Kettles, new; 1 100 gals., 1 75 
gals., 1 35 gals. 
1 Tomato Crusher. 
1 Joseph F. Haller & Co. Food Packing Machine, 
new. 
1 Jersey Queen Can Filler. 
1 Pea Picking machine. 
2 Automatic Apple Pealers. 
400 ft. Portable Track with 3 Turn Tables and a 
Truck. 

A lot of other machines and tools that are used in 
an up-to-date canning factory for sale, regardless of 
price. 


Address “J. I, Krum, 
Springtown, Pa.” 


Machinery Wanted. 


Wanted—One second-hand Gallon Can Header; 
state condition and price. Address 


BOX A 45 
care “The Canning Trade.” 


Factories Wanted. 


Corn and Pea Plant Wanted.—Grand Forks, North 
Dakota, wants Corn and Pea Cannery. Soil especially 
suitable. Shipping facilities excellent, market inviting. 
No cannery yet established in state. Local men will in- 
vest reasonable amount of capital with practical men 
who will invest money in plant here and who can dem- 
onstrate ability. For information regarding opening, 
address C. W. GRAVES, 

Grand Forks Commercial Club, 
Grand Forks, North Dakota. 


| 
| 


| daily capacity. Plenty of labor at very reasonable wages. 
| exceptional opening for a practical canner; principal stock- 


uated, with plenty oysters at reasonable cost. 


Factories Wanted.—Continued 


Wanted—To buy in Western Ohio, Indiana or East- 
ern Illinois, an up-to-date Canning Factory, where a 
large acreage of Tomatoes can be secured. Would only 
be interested in a Plant well located in a large town, with 
good railroad facilities. Address 
“Box A-46,” care of The Canning Trade. 


Factories For Sale. 


For Sale—Canning factory in one of the best tomato sec- 
tions in the State. Sanitary canning machinery, 15,000 cans 
An 


holder will retain his interest if buyer desires. 
will be received up to October Ist. 
ject any or all bids. Address 

THE MARKLAND CANG. CO., Markland, Ind. 


OYSTER CANNERY FOR SALE. 


Partner Retiring from Business. 
A plant of about 1000 barrels capacity, favorably sit- 
One of the 
owners is desirous of retiring from active business. Freight 
rates in and out are reasonable. The undersigned has a fleet 
of boats and will co-operate with the right party im the opera- 
tion of the plant. 

Also offer entire or a part in another canning plant most 
favorably located on the West Gulf Coast, with fine Oysters 
for good RAW TRADE, and is fully equipped ready for either 
RAW or Steaming at a moment’s notice. Will guarantee mar- 
ket for entire canned output at full market price. Only those 
who are competent and mean business will please write for 
further particulars. 


Sealed bids 
Privilege reserved to re- 


W. R. HODGES, Cedar Key, Fla. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 
President, F. A. TORSCH Vice-President, Gko. N. NUMSEN 
Treasurer, LEANDER LANGRALL Secretary, W. F, ASSAU 
COMMITTEES: 
Executive: JOHN S. Gress, JR. ALBERT T. MYER 
Arbitration: E, C. WHITE W. A, WAGNER 
Jno. R. BAINES 
RuFus M. 
Louis GREBB 
Gro. N. NUMSEN 
A. T. W.E. Ropinson’ G. T, PHILLIPS 
H.S. OREM BEN]. HAMBURGER 
C. F. BUTTERFIELD F. CurRRY 
Hospitality: T.jJ. MEEHAN’ H. W. KREBS E. A. KERR 
Brokers: H. A. WAIDNER WM. GRECHT 4H. FLEMING 
Counse]: Morris A. Soper Chemist: CHas Graser 


H. S. OREM 
Jas. B. Pratr 
C, J. SCHENKEL 
C. J. BRooKs J. A. SCHALL 

D. H. STEVENSON 
E. H. MILLER 


Commerce: 
Legislation: 


Claims: 
W. A. SILVER 


DOESIGNS TO SUIT YOUR PURPOSE __| 
_ THE UNITED STATES PRINTING & LITHOGRAPH CO. 


431 Cross Street, 


BALTIMORE, MD. 
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j 
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| 
FOR CANNED FOODS OF ALL KINDS > 
le 


THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can. use this 
column Free for securing either positions or hands, To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly ; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for ome month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Wanted—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 


BOX B 49, care of The Canning Trade. 


Wanted—Position as Processor and Superintendent. Can 
pack all lines; sweet potatoes, pumpkin ,tomatoes, etc. Twenty 
years’ experience. Understand sanitary machinery. Address 


BOX B 48, care of The Canning Trade. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 


All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 


Address ‘“BUSINESS,”’ care of ‘‘The Trade.” 


Wanted.—Position as superintendent or processor. Un- 
derstand the entire line of fruits and vegetables; good man- 
ager of help; strictly sober, and can furnish good references. 


Address “A. H.,” care The Canning Trade. 


IF YOU WANT 


A New Formula 
Special Information 
Factory Advice 
Process Times and Data 


The Services of an Expert 
Consult 


W. L. HINCHMAN 


1 W. Main Street 


HADDONFIELD - - N. J. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 5th Edition. 


Carefully prepared and up-to-date; lists corrected by cauners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


Woodward Bidg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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38 CANNERS READY REMINDER OR 


- MACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 
Air Pumps. 
American Compressor & Pump Co., 
Machine Co., Mt. Vernon, N. Y. 


J. 8. Hull Mfg. Co., 
Sprague Canning Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
oy Address The Canning Trade, Baltimore, 
Md. 


Bottle Cappiag, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


"Barry C, Gib Co., Ind. 


J. M. Paver 
Pickrell-Craig , Louisville, Ky. 


©Oans and Solaecr Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
Continental Can Co., Syracuse, Chicago, Bal- 
timore. 
Johnson-Morse Can Co., Whee! , W. Va. 


(Crimpers, ) 

ars Machine Co. ——. N. J. 
w. Bliss, Co. Broo kiya, N. ¥. 
Maz Ams Machine Co., Vernon, N. ¥ 
John R. Mite ore. 
Stevenson, Co, Baltimore 

enson 
L. & J. Rutland, Vt. 


ward, 


Canness’ Supplies. 

Ayars Miichine Co., Salem, N. J. 

ee Boggs Co. "Hamilton, Ont. 

E. udge, Francisco. 

Robins Baltimore. 

Gee. B. Lockwood Co Philadelphia. 

Scott Baltimore. 

hinery Co., Chicage. 

— mry Portland. 


Biakesles, Cazenovia, N. 


Oan Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 
apper ‘o., Baltimore. 
Max Am Mac dine” Co. Vernon, N. Y. 
A. EK. Amobine & Co. altimore, Md. 


L. & J. A. Stew Rutland, Vt. 
Sprague Co., Chicage. 


Capping Steels. 
Handy Capper M €o., 
Baltimore. 


Capping Steel Clamp. 
Colbert Cang Macby, Co., Baltimore. 


Catsup Machines. 


Wn. Kern, Wilkes Barre, 
Sprague 


Co., Chicage. 


Cleaner and Cleanser. 
J. B. Ford Co., Wyandotte, Mich. 


Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Corn Cookers, Fillers and Mixers. 
Ayare ars Machine Co., Salem, N. J. 
Bros., Morr oO. 


A. KE. Robins & Co., ere, Md. 
prague Canning Machinery Co., Chicage. 


Corn Huskers, Cutters and Silkers. 
Morral Bros., Morral, O. 
Sprague Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
A. E. Robins & Co., Md. 
Sinclair Scott Co., Bal 
Sprague Canning Machinery Co., Chicage. 
. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Morra!l Bros., Morral, O. 
re Renneburg & Sons, Baltimore. 


Geo. W. Zastrow, Baltimore.” 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y¥. 


Engines, Boilers, Fittings, etc. 


B. Renneburg & Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
A. EK. Robins & Co., Baltimore. 
Colbert Cang. Mehy. Co., Baltimore. 
rague Cannin: achin 
Beaty R. Stickney, Portland, Me. 


Cc. M. Kemp M Co., Baltimore. 
Renneburg ‘Sons, Baltimore. 

A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, 4, Me. 


Flux. 
Grasselli Chemical Cleveland, O. 
Geo. BE. Lockwood Philadelphia. 
Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
Canners’ Exch 
“(lame B. Warner, Manager.) 


Oil Systems. 


Clayton & Lambert, Detroit, Mick. 
J. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. Co., Philadelphia. 
Edw. ny urg & Sons, Baltimore. 
A. EK. Robins & Co., Baltimore, Md. 
oe Scott Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


U. S. Prt, & Litho. Co., Cincinnati, Ohio. 


Labeling Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Burt Machinery Co., ore. 


Fred H. Knapp Co., Westminater, Md. 
Morral Bros., Morral, O. 
Lacquer. 


Burt Mac! Co., Baltimore. 
Johan G. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Burt Baltimore 
Seely Blaine’ Wash. 


Oyster Machinery. 
Sprague 


Baltimaze, 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Burt Machinery Co., Baltimore. 
Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Attorneys. 
Edw. &. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 

Bee, Renneburg Baltimore. 
A. K. Robins Co., Baltimore” Ma. 

Sinclair Scott Co., timore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


E. J. Judge, San Francisco. 
B. J. Lew: 

The John R. Mitchell Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 

Geo. row, Baltimore. 


Pulp Machines. 
-Boggs Co., Hamilton, 
S. Kern, Wilkes- Barre, P: 
Binciaiy Scott’ Co., Baltimore. 


Sanitary Cans. 
anetee Can Co., New York, Baltimore. 


Continental Can Co., Chicago, Syracuse, Bal- 


Sanitery Can Co., Ne: rk City 
(Indianapolis, Bridgeton, 
L. & J. A. Steward, Rutland, 


. W. Bliss Co., Brooklyn, N. Y. 
be J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. Y- 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Til. 


BSieves and Screens. 


Wm. S. Kern, Barre, Pa. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Scalders, Tomato, etc. 


ars Machine Co., Saiem N. J. 
orral Bros., Morral, oO. 
A. EK. Robins Ce., Baltim 
Sprague Canning Machinery Co. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. ¥. 


Thermometers. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y 


Wipers, Can. 
Machine Ce., N. J. 


{ 
4 
4 
4 
q 
Sanitary Can Co., Fairport, N. Y. 
| Southern Can Co., Baltimore. 
b 
| D shinery. Dies. Presse: fool 
achine Co, Salem, N. J. 
sae ae Clayton & Lambert Mfg. Co., Detroit, Mich. 
H 
} 
j 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. Labels. 
ie Sprague Canning Machinery Co., Chicage. 
Stevenson & Co., Baltimore. 
H. BR. Stickney, Portland, Maine. ‘ 
Geo. W Zastrow, Baltimore. 
q 


THE Canning TRADE 


CANNER’S ASSOCIATIONS 


(Alphabetically Arranged) 
Communications should be addressed to the Secretaries in all instances. 


Association President Secretary Other Officers 

GEO. N. NUMSEN, 
Balto. Canned Food Ex. F. A. TORSCH, W. F. ASSAU. L. LANGRALL. 
+ E. E. CHASE, H. P. DIMOND, F. F. STETSON, 
Canners’ League of Cal. San Francisco San Francisco. JAY DEMING. 


Can’g Mch’y & Supplies’ 
Chicago Dried Fruit 


Illinois Canners’ 
indiana Canners’ 
lowa Canners’ 
Maine Canners’ 
Michigan Canners’ 
Minnesota Canners’ 


Mo. Valley Canners’ 


National Canners’ 


Nat’l Canned Food and 
Dried Fruit Brokers’ 


Nat’! Kraut Packers’ 


Nat’! Pickle Packers’ 
N. Y. State Packers’ 


Ohio Canners’ 


Puget Sound Salmon Cann’rs 


Tri-State Packers’ 
Utah Canners’ 

Virginia Canners’ 
Western Canners’ 


Wisconsin Canners’ 


H. C. LANGBRIDGE, 
Cambridge, N. Y. 


W. J. FERON 


J. W. McCALL, 
Gibson City. 
WILLIAM C. SMITH, 
Delphi. 

M. W. JONES, 
Vinton. 

B. M. FERNALD, 
West Poland. 


F. GERBER, 
Fremont. 


M. H. HEGERLE, 
St. Bonifacious. 


R. B. GILLETTE, 
Marionville. 


B. M. FERNALD, 
West Poland, Me. 


RICHARD DALLAM, 
Bel Air, Md, 


P. J. CLAUSSEN, 
Chicago. 
WM. BALLINGER, 
Keokuk, Iowa. 


J. C. WINTERS, 
Mount Morris. 


F. M. SHOOK, 
Urbana. 


T. J. GORMAN, 
Seattle, Wash. 


W. O. HOFFECKER, 
Smyrna, Del. 


J. G. M. BARNES, 
Kaysville. 


J. L. MOOMAW 
Cloverdale, Va. 


IRA S. WHITMER, 
Bloomington, 


G. B. CHATHAM, 
Wausau. 


J. A. HANNA, 
Cadiz, O. 


JAS. M. HOBBS, 


RICHD. DICKINSON, 
Eureka. 


H. W. McCARTNEY, 
Greenwood 


GEO. W. DRAKE, 
Dexter. 


HORACE F. WEBB, 
Portland. 


J. R. O’DELL, 
Shelby. 


F. W. DOUTHITT, 
Big Stone, S. D. 


L. I. MOORE, 
Oregon. 


FRANK E GORRELL, 
Woodward Bldg. 
Washington, D. C. 


JAS. M. HOBBS, 
Chicago. 


W. W. WILDER, 
Clyde, O. 
F. A. BROWN, 
Chicago. 
A. R. HATFIELD, 
Utica. 

Cc. C. McDONALD 
Elyria, Ohio. 
MILLER FREEMAN 
Seattle, Wash. 


M. DASHIELL, 
Princess Anne, Md. 


B. F. HARRINGTON, 
Ogden. 


H. A. SHAVER 
Troutville. 


F. F. WILEY, 
Edinburgh, Ind. 


jJ. A. HAGEMANN 
Ft. Atkinson 


A. F. W. ST. JOHN, 
V. 


B. J. DICKENS, 
J. C. VEALE. 


E. F. TREGO. 


W. H. DYER, 
Vincennes. 


O. MITCHELL, 
Waverly. 


H. C. BAXTER 
V. P. 


W.A. GODFREY, V. P. 
Benton Harbor. 


A. A. CHAPMAN, 
Olivia. 


W. P. HARRINGTON 
Dearborn. 


W. C. LEITSCH, 
Columbus, Wis. 


H. C. GILBERT. 


W. H. ERDRICH, 
Bellevue. 


A. R. HUNT, 
E. S. THORNE. 


W. W. WILDER, 
Clyde. 


E. GREENABAUM, 
R. S. FOGG, 
C. T. WRIGHTSON. 


R. STRINGHAM. 


W. C. SMILEY 
V. P. 


CARL KELLY, 
¥. 


D.J. FITZGERALD, 


"4 

7 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
| ALL SIZES 


We are large manufacturers of Five Gallon, Square, Tomato 
Pulp Cans—either Plain or Lacquered _ 


CONTISENTAL AUTOMATIC 
DOUBLE SEAMER FOR 
CLOSING SANITARY CANS 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE) CANS STAND STILL 


ij 


CONTINENTAL CAN CO., Inc. 


SYRACOSE BALTIMORE 


CHICAGO CANONSBORG 


we 
aks F 


